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S&ve$iA 

preparation Time: 1 5 minutes 
CooWr>g Time 


VctwuccCCl ^iooc(Ce& fViJtftti 


'^fv Swi/cet Cfufi. Sauce 


Ingredient 

■ 90 grams Sapporo Vermiceilt Noodles^ uncooked 

■ 2 tablespoons Canola Oil 

■ 2 tablespoons Garlic, finely chopped 


* I small Carrot peeled and grated 

* 1 small Red Bell Pepper, thlnh^ sliced 

* \Q medium Eggtbeaien 


' ^ cup Fresh Coriander LeaveSy chopped coarse*y 
Salt to taste 

Freshly Ground Black Pepper, to taste 


f 


Procedures 

1 . Soak the vermicelli noodles in hot water for S minutes. Drain, and wash with cold water. Drain again, and set aside, 

2. Heat o4l In a 9-lfKh non-stick pan over medium heat. Add garlic and saut^ for 30 seconds. Add carrots and red bell pepper. 
Saut^ for 2 minutes or LNitil the vegetables have softened. 

3. Add the cooked vermIceIN noodles, and stir the noodles to spread evenly all over the pan. 

4. Pour the beaten eggs Into the pan, season with salt and pepper. Stir In the coriander. 

Cook for 3-5 minutes for the bonom part of the frittata to cook evenly, 

SJurn off the heal and place frittata under a salamarxfer or pre-heated oven (200 degrees Celsius! 
for 5 minutes or until the frittata Is Arm. Rest ^ few minutes. Serve while warm. 




Nutrition Facts 

« Calories 515g 

• Fat 19g 

• Pfotein 24g 

• Corbs 6lg 


'A 


o heart-friendly^^ energv-^<^^i*iQ © rich In Iron low In calories 



NoocHeliciously Healthy 
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Dessert dreams 


I’ve loved sweets ever since I can remember, and I believe 
I have my mom to thank for that. When I was about six or 
seven years old, my brothers and I would watch her work 
her magic with her electric mixer (which she’d had since 
she was a teenager and which she ceremoniously passed 
on to me — it still works after almost half a century!). She’d 
whip up cream puffs and sans rival, apple pie and fudgy 
brownies. More often than not, we’d gobble up the hollow 
shells and crispy meringue even before she was able to 
assemble the finished product! Through the years, my 
passion for anything sweet has only grown. That’s why 
putting together Yummy’s dessert issue is always a joy for 
me (and for the rest of the team). This year was no different. 

I mentioned last October that if I could eat only one 
thing for the rest of my life, it would be a huge, chunky, 
fudgy chocolate chip cookie — and that cookie incidentally 
graces our cover this month! Use our huge handbook on 
page 48 and whip up a batch. Don’t forget that the secret is 
in the chocolate — use only the best you can get your hands 
on. While you’re at it, try the 20 other cookie recipes in it: 
We’ve got espresso crinkles, alfajores with dulce de leche, 
peanut butter thumbprints, lemon-basil coins, and more! 
Aside from cookies, we’ve also got gorgeous sprinkled 



desserts (page 38), 
healthy sweets (page 7), 
and treats you can whip 
up in your toaster (page 
86). But if you don’t feel 
like working your oven, 
there’s no shame in heading 
out to buy some sweet treats (much easier, yes?). We 
bring you our annual roundup of 50 favorite desserts and, 
this year, we’ve tucked our finds in a handy booklet which 
you can tear out, stuff in your bag, bring with you wherever 
you go, and share with friends and family. (Don’t forget to let 
us know which one is your favorite ! ) 

And so, Tummy readers, that wraps it up for 2015’s 
dessert issue. I’m already dreaming of the next. 



H 


Paulynn Chang Afable 
Editor in chief 
paulynn@yummy.ph 



PHOTOGRAPHY: PATRICK MARTIRES. MAKEUP: ARA FERNANDO. 
PORTRAIT SHOT ON LOCATION AT PIO’S KITCHEN. 



X 



Stainless Steel 
Handle with Silicone 


3 Layer 
Gipsule 

SioiniBu smi sus m 

Alummium 
SioinleH SUS 430 



Art of Cooking 



Editor in Chief Paulynn Chang Afable 
Art Director Jon Tolentino 
Food Director Rachelle Santos 
Managing Editor Anna Felipe 
Assistant Editor Idge Mendiola 
Assistant Style Editor Trinka Gonzales 
Editorial Assistant Regine Rafael 


Team Art Director Jonathan Roxas 
CONTRIBUTORS 

COLUMNISTS Aileen Anastacio, Jun Jun 
de Guzman, Joey de Larrazabal-Blanco, 

Kristine D. Fonacier, Marie Gonzalez, Sari Jorge, 
Sharlene Tan, Carmela Villegas-Agosta 
PHOTOGRAPHERS Aldwin Aspillera, 

Marti Bartolome, Dairy Darilag, Toto Labrador, 
Patrick Martires, Miguel Nacianceno, 

Rennell Salumbre, Lilen Uy 

WRITERS Chino L. Cruz, Ryan Fernandez, 

Sasha Lim Uy 

RECIPE TESTER Global Culinary and 
Flospitality Academy 

SUMMIT MEDIA 

President Lisa Gokongwei-Cheng 

Publisher Edna T. Belleza 

VP for Operations Flansel C. dela Cruz 

Group Editorial Director Jo-Ann Maglipon 
Editorial Director Myrza C. Sison 
Deputy Group Publisher Christine 
Ongteco-Sandejas 

IS and Administrative Director Mags E. Castro 
Team Publisher Melody Lalata 
Senior Publishing Assistant Jason Yu 
Executive Assistant Rosalie Arteta 
Administrative Services Manager Whilma 
M. Lopez 

Senior Administrative Assistants Michiel 
B. Lumabi, Marlyn D. Miguel 

YUMMY.PH/SUMMIT DIGITAL 
Deputy Digital Group Publisher Azaleah 
Amina C. Rillo 

Digital Associate Publisher Kriska Cruz 
Managing Editor Trixie Zabal-Mendoza 
Multimedia Producer Riell Santos 
Staff Artist Audrey Faye Lacsamana 
Programmer Paul Mangaser 

ADVERTISING 

Group Advertising Director Florence 
G. Bienvenido 

Advertising Director, Key Accounts Regie P. Uy 
Advertising Manager Shiela A. Ogues 
Key Accounts Specialists Joey Anciano, 

Joyce Argana, Junn T. de las Alas, Alex S. Revelar, 
Annie S. Santos, Suzette G. Tolentino 
Account Managers Honey P. Alesna, 

George V. Canseco III, Rommel C. Discipulo, 

Aaron Gaddi II, Caz Marino, Jamie Reyes 
Advertising Executive Assistant Rita 
M. Barbacena 

Key Accounts Assistants Maricel Adaniel, Ashley 
Balia, Chinggay M. Cabit, Marie Jo Calubay 

Advertising Assistant Angel A. San Jose 

TRADE MARKETING 

Trade Marketing Officer Jamie Islo 

Trade Marketing Associates Daryl Lincod, 

Hannah Roque 


Trade Marketing Assistants Joylyn Guinto, 

Raven Dorado, Wendl Magsino 

CREATIVE SOLUTIONS TEAM 

Art Director Dittle delos Santos 

Associate Art Directors Clare Felise Magno, 

Jerome de Dios 

Graphic Artist Lovella Suarez 

EVENTS DEPARTMENT 

Assistant Marketing Manager Roberlin Rubina Jr. 
Project Officers Dorothy Joy Bulan, 

Rica Gae Lozada 

Senior Marketing Associates Elizabeth Acosta, 
Valine Aquino, Mitz Jairus Baldoza, JC Brion, 

Juan Paolo Maningat, Katrina Alexie San Pascual 
Junior Marketing Associates Charmie Abarquez, 
Kaye Calleja, Rachelle Anne Castillo, 

Neil Emerson De Guzman, Roi Kevin Palma, 
Katrina Camille Pena 

PRODUCTION 

Production Manager Elizabeth E. Rellis 
Assistant Production Manager Jane M. Puno 
Premedia Officer Bong Carolino 
Advertising Traffic Coordinator Eliziel del Rio 
Pre-press Supervisor Arthur Asturiano 
Pre-press Assistant Supervisor Dindo Rollan 

CIRCULATION 

Deputy National Circulation Manager Glenda Gil 
Circulation Manager-GMA Noreen 
Sescon-Peligro 

Asst. Manager for Print and Online Distribution 

Ulyssis Javier 

Key Accounts Group Heads Vivian Manahan, 
Charlotte Barlis 

Subscription Group Head Carla Soriano 
Key Accounts Specialists Jennifer Tolentino, 
Alfredo Toledo Jr., Harold William Rey, Rejie 
Paquibot, Marjorie Yu 
Newsstand Supervisor Joel Valdez 
Distributor Specialists Kim Sarmiento, Roberto 
Revilla, Elaine Einosas, Eric Ferdinand Gasatan, 
Bee Datinguinoo, Aeron Nolasco 
Junior Sales Representatives John Lakhi Celso, 
May Ann Ayuste, Brylle Gonzales, Melrose 
Tamboong, Julie Dunn Bantan 
Sales Coordinator Jennyfer Marcelo 
Online Distribution Assistant Mark Jocell Manio 
Subscription Coordinators Nathaniel Embiado, 
Ariel Rivera, Ma. Glenda Uchi, Annalyn Arambulo 
Subscription Telemarketer Jon Maynard Ortiz 
Circulation Administrative Supervisor Marie 
Lenn Reyes 

Circulation Administrative Assistants Elnie Marie 
Delos Santos, Lizel Tumali 

LOGISTICS 

Logistics Manager Norman Campo 

Logistics Officer Lorie Francisco 

Logistics Supervisors Fidel Mitra, Marx Barroga 


Subscribe to Yummy 

To order a print subscription, 
go to www.summitmedia.com. 
ph/subscribe. To order a digital 
subscription for iPad, iPhone, laptop, 
and desktop use, go to https://www. 
summitnewsstand.com.ph/yummy- 
magazine. 

For Back Issue Inquiries, Contact 
Visual Mix And Booksale At (63 2) 
815-2076 Or (63 2) 824-0959, And 
Lecson At (63 2) 525-1990 Local 12). 

For dealership and distributorship 
inquiries Contact the Circulation 
Department at (02) 451-8888 or 
(02) 398-8035. Look for Malou 
Rubinos for Metro Manila (local 
1094) and Glenda Gil or Mark Elliot 
Villola for Provincial (locals 1097 to 
1099). For international distribution, 
contact Ulyssis Javier at (63 2) 
689-1025. Subscribe online at www. 
summitmedia.com. ph/subscribe. 

Feedback, please Email your 
inquiries, comments, and concerns 
regarding Yummy, Yummy.ph, or 
Summit Media and any of its services, 
to customercare(S)summitmedia.com. 
ph. Your feedback will help us serve 
you better. 


Yummy \s published 
by Summit Publishing 
Inc. All rights reserved. 
Philippine Copyright 
2007 by Summit Publishing Inc. 

No part of this magazine may be 
reproduced in any manner without 
the permission of the publisher. 
Opinions expressed in this magazine 
are the writers’ and not necessarily 
endorsed by the publisher. The 
publisher reserves the right to accept 
or reject editorial or advertising 
material. Unsolicited manuscripts, 
photographs, and artwork will not be 
returned unless accompanied by self- 
addressed, stamped envelopes. The 
publisher assumes no responsibility 
for unsolicited material. Address all 
correspondence and subscription 
inquiries to Yummy Magazine, 6/F 
Robinsons Cybergate Tower 3, 
Robinsons Pioneer Complex, Pioneer 
Street, Mandaluyong City 1500, 
Philippines. Tel. no.: 451-8888. Fax 
no.: 398-8049. 


SUMMIT 

HIQU 


OCTOBER 2015 . WWW.YUMMY.PI-K& 



PHOTOGRAPHY: MIGUEL NACIANCENO. RECIPES & FOOD PREPARATION: LEN SANT0S-DIN6 
OE EEED 5000 KITCHEN STUDIO. TEXT & STYLING: ANNA FELIPE. 


Yummy Ideas 



CHIA SEEDS 
ARE HIGH IN 
ANTIOXIDANTS, 
MICRONUTRIENTS, 
PROTEIN, AND 
FIBER. 


MANGO-CHIA PUDDING 

Prep this the night before and wake up to a 
filling day-starter. To make: Puree 2 large ripe 
mangoes until smooth. Sweeten with honey to 
taste; set aside in the refrigerator. Mix together 
2 cups coconut milk and V 2 cup water. 

Sweeten with honey to taste. Mix in V 4 cup chia 
seeds. Refrigerate overnight. If pudding is too 
gooey the following day, add more coconut 
milk or water. Divide pudding among 6 glasses, 
then top with a layer of mango puree, diced 
mangoes, and a drizzle of honey. Garnish 
with fresh mint leaves, if desired. Serve cold. 
Makes 6. 


MORE YUMMY IDEAS 


GUILT-FREE 

INDULGENCE 


Who says a healthy lifestyle 
doesn’t include treats? These 
desserts, made with natural, 
nutritious ingredients, are 
your smart, satisfying 
^ choices! ^ 
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Yummy 

Ideas 


BEETS ACT AS 
NATURAL FOOD 
COLORING AND 
ARE RICH IN 
ANTIOXIDANTS AND 
ANTI-INFLAMMATORY 
SUBSTANCES. 





SWEET-POTATO BROWNIES 

Indulge nninus the bulge with this 
gluten-, dairy-, and refined sugar-free 
pick. To nnake: Place 1 (200-gram) 
yellow sweet potato (peeled and diced) 
in a saucepot and pour enough water 
to cover. Add a pinch of salt. Sinnnner 
until very soft, about 20 minutes. Drain 
well. Mash with a fork. Preheat oven 
to 350°F. Line an 8x8-inch pan with 
parchment paper. Beat together 3 large 
eggs and V 2 cup virgin coconut oil 
in a bowl. Stir in Vs cup honey and V 2 
teaspoon vanilla extract, then mix in 1 
cup mashed sweet potatoes. In another 
bowl, mix together 3 tablespoons 
coconut flour, 3 tablespoons natural 
cocoa powder, V 4 teaspoon ground 
cinnamon, and Vs teaspoon sea salt. 

Mix dry ingredients into wet ingredients 
until batter slightly thickens. Mix in ^/4 
cup dairy-free semisweet chocolate 
chips (we used Enjoy Life, available 
at Healthy Options; you can also use 
chopped non-dairy dark chocolate). 


RED VELVET LOAF WITH CREAM-CHEESE FROSTING 


Pour into prepared pan. Sprinkle with 



DAIRY- AND EGG-FREE CHOCOLATE MUFFINS ^ 

Moist, gooey, and perfect even for those allergic to eggs and dairy! j 

To make: Mix together lV 2 cups all-purpose flour, 3 tablespoons natural - 

cocoa powder, 1 cup sugar, 1 teaspoon baking soda, and V 2 teaspoon 

1 

salt in a bowl. Pour in 5 tablespoons virgin coconut oil, 1 teaspoon apple | 
cider vinegar, 1 V 2 teaspoons vanilla extract, and 1 cup water; whisk until ■ 

smooth. Divide among lined muffin tins and bake for 18 to 20 minutes at I 

350°F. Let cool. Make the frosting: Warm 3 tablespoons coconut oil over j 

low heat. Remove from heat then add 3 tablespoons honey. Stir in 1 

6 tablespoons natural cocoa powder until well combined. While warm, 
spread a thin layer on top of the muffins. Makes 12. I 


V 4 cup dairy-free semisweet chocolate 
chips. Bake until sides are firm but 
center is still soft, about 20 minutes. 

Makes 1 (8x8-inch) pan. 


Get your kids to eat their veggies with this beet-based treat. To make: Place 

1 (120-gram) beet in a small saucepot over low heat. Cover with water. Add 

2 tablespoons ca/amans/ juice. Simmer until soft, about 45 minutes. Remove 
beet from pot and let cool; peel and dice. Puree until smooth. Mix ^/4 cup 

beet puree with 1 tablespoon ca/amans/ juice and 1 V 2 teaspoons vinegar. 

In another bowl, mix together ^/4 teaspoon sea salt, ^/4 teaspoon baking 

powder, and 1 V 4 cups all-purpose flour until well combined; set aside. In a 
third bowl, cream V 2 cup unsalted butter and 1 cup sugar together. Slowly 
beat in 2 large eggs until well blended. Add 1 teaspoon vanilla extract, 

V 2 cup plain yogurt, and beet mixture; gently stir in dry ingredients. Pour into 
a greased loaf pan and bake for 30 to 40 minutes in an oven preheated to 
350°F. Let cool. Make the frosting: Cream together V 2 cup softened cream 
cheese, V 4 cup unsalted butter, V 2 teaspoon vanilla extract, and ^/4 cup sifted 
confectioners' sugar. Spread on top of loaf and chill before serving. 

Makes 1 (8x4-mch) loaf. 
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CHILI 

CHOCO 

DINOSAUR 

GIVE THE POPULAR 
SINGAPOREAN COOLER 
A NICE HOT KICK. 
irS PERFECT FOR 
THOSE WHO LOVE THE 
SWEET-SPICY COMBO. 

Combine 5 tablespoons 
powc:iered chocolate drink 
(we used Milo), Vs teaspoon 
ground cayenne pepper, 
and V 4 teaspoon ground 
cinnamon in a glass. Add 
1 tablespoon condensed 
milk, V 2 cup water, and V 2 cup 
fresh milk; mix well. Add ice. 
Top drink with 3 tablespoons 
powdered chocolate drink 
and a pinch each of ground 
cayenne and cinnamon. 

Serve immediately. Serves 1. 




TERRIFIC TOOL 



BERRY GOOD ^ ^ 

Sarah’s Strawberry . 

Marmalade doesn’t 

skimp on the berries. f 

Made with freshly ’ 

picked Benguet ^ ^ 

strawberries, it’s great 

over ice cream, or ! 

slathered on buttered 1 

toast or butter cake. y 

It’s hard to resist mm 

this artisanal treat! For 

information, visit www.facebook.com/ 

sarahsartisanaltreats. 



TASTY ADDITIONS 

There’s more to love at Army Navy as 
they continue to add fun, new items 
to their menu. Jump-start your day 
with shredded chicken adobo served 
with garlic rice, egg, and atchara: and 
to end your meal, indulge in churros 
dipped in chocolate or caramel sauce. 



Available at all Army Navy branches. 


P395. 


Cook' 


CANDY THERMOMETER 

Caramel, fudge, 
brittle, toffee, hard 
candy — these 
delectable sweets are 
even easier to make 
when you’ve got this 
essential tool. 


• SUGAR WATCH 

Boiling sugar can be tricky. 

A candy thermometer helps 
you keep tabs on how quickly 
the temperature of the sugar 
rises. Remember: Once sugar 
reaches boiling point, it moves 
rapidly through cooking 
stages, from sticky (pralines) 
to soft (butterscotch) to hard 
crack (toffee). 


• SAFETY FIRST 

Pick one that’s safe 
and easy to use. Make 
sure it has a metal 
frame that encases 
the thermometer — 
this ensures that the 
thermometer’s bulb 
doesn’t touch the 
hot pan. 


• HOT, HOT HEAT 

This tool accommodates 
temperatures from 
100- to 400°F. Aside 
from cooking candy, it’s 
perfect for measuring 
oil temperature for 
deep-frying, too. 


DRINK YOUR GREENS 

Refreshing, tasty, and made with 100 
percent natural juice, Oishi Great 
Lakes is a convenient way to get your 
fill of fruits and vegetables any time 
of day. Our favorites? The Fruit and 
Vegetable Mix and Tropical Blend 
Fruit Mix flavors. Available at leading 
supermarkets nationwide. 
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Bookmark it! 



Love, Cake !■ 

Recipe developer, food stylist, and former 
food editor Samantha Seneviratne knows 
a thing or two about desserts. Raised in 
Connecticut by Sri Lankan parents, Samantha 
grew up loving big, bold flavors (think 
cinnamon, chili peppers, and cardamom) — 
and this love shines through in her baking. 

Go beyond typical desserts and try your 
hand at making her Orange and Cardamom 
Churros, Bruleed Pumpkin Bread Pudding, 
or Apricot Custard Cake. And why did she 
name her website Love, Cake? Samantha 
writes, “Well, wouldn’t everyone like to 
receive a letter from Cake signed with love?” 
We couldn’t agree morel Visit her blog at 
www.iovecommacake.com. 


BOOKSHELF 


rS" 


guMd 


U0U TioauiEi raouncv lem IV cviiipv 1^ 




■ For kitchen newbies, baking can seem incredibly 
intimidating. Do you use a whisk or a paddle 
attachment for your electric mixer? How do you 
gauge the temperature of your oven? Why do baking 
recipes usually call for unsalted butter? The editors 
at Williams-Sonoma answer all these questions and 
more in their helpful cookbook Bake Good Things 
(Fully Booked, P838). Inside, you'll find foolproof 
recipes, simple techniques, and basic methods to 
take your baking skills up a notch. This cookbook 
makes mastering the art of baking cakes, cookies, 
pies, and breads a cinch! 



Yummy food addition 


ChGdt’S LGmin^tOnS Melt 125 grams dark chocolate; set aside. Place iy2 cups 

Head to the kitchen and make coconut (toasted, if desired) in a shallow bowl; set 

the easiest dessert ever! Slice 2 Inipit bars (we used vanilla and chocolate) into 

3 cubes each. Dip and cover each cube in chocolate and coat 
with coconut. Chill for 5 minutes before serving. Makes 6. 
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Yummy lesson 

POWDERED VERSUS 
SHEET GELATIN 


THE DILEMMA If you're a fan of nnaking no- 
bake cheesecake, panna cotta, and fruit 
gelee, you've used your fair share of gelatin. 
How is powdered gelatin different fronn sheet 
gelatin? Can they be used interchangeably? 

THE SOLUTION All gelatin is nnade fronn aninnal 
collagen (usually fronn cows or pigs). They 
can be either cut into sheets to produce 
sheet or leaf gelatin, or ground to nnake 
powdered gelatin. Though different in fornn, 
both need to be soaked in cold water for a 
few nninutes to allow them to bloom before 
being dissolved in hot liquid. Sheet gelatin 
is preferred by most professionals because 
it yields clearer desserts with a purer flavor 
and because the chances of ending up with 
undissolved particles are fewer. Powdered 
gelatin, however, disperses through a dessert 
more evenly. (It's also more readily available.) 
Many factors affect substitution ratios 
between the two as strength varies per brand. 
In general, 2 V 2 tablespoons of powdered 
gelatin can be substituted with three to four 
sheets of gelatin. Remember that adding 
gelatin to a dish makes it non-vegetarian, 
non-kosher, and non-halal. A vegan substitute 
is agar-agar, which is derived from seaweed. 




WHAT IS yOUR 
FAVORITE NO-BAHE 
DESSERT? 


‘T love that I can make a lemon cheesecake even 
without an oven. All I need is condensed milk, 
cream, cream cheese, lemon juice, and graham 
crackers. I usually top it with fresh strawberries 
or canned blueberries.” —Melissa Peralta 

"A light panna cotta is my go-to dessert 
when I don’t feel like turning on the oven.” 

— Ivorie Acosta 

“A no-fail chocolate ice box cake or an easy 
mango float is what I turn to when I want to 
make easy, simple desserts! These two don’t 
require too many ingredients and are a breeze 
to make ” — Krissy Bitanga 


"I’m not big on fancy desserts; I’m a cookies- 
and-ice cream kind of girl. When I’m craving 
for something sweet but too lazy to turn on the 
oven, I usually make frozen yogurt. Just mix three 
cups of plain or flavored yogurt with sweetener 
to taste. Pour the mixture into popsicle molds or 
paper cups then freeze overnight. Refreshing, 
delicious, and easy!” —Haley Gordon 

"A no-bake blueberry cheesecake always saves 

the day ! ” —Pam Cinco 

"No oven? No problem! I’ve got a recipe for 
dark chocolate mousse that always impresses 
my guests ” — Jinggay Nograles 


Next question 


WHAT DISH DO yOU BRING TO POTLUCK PARTIES DURING THE HOEIDAy SEASON? 


POST YOUR ANSWERS ON WWW.FACEBOOK.COM/YUMMYMAGAZINE, AND CHECK OUT NEXT MONTH’S ISSUE FOR YOUR YUMMY IDEAS. 
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Holy Carabao 


“Everyone should have access to real, holistic food,” says Hindy 
Weber- Tantoco, fashion-designer- turned-healthy-food-advocate 
and founder of Holy Carabao Holistic Farms. This belief has 
fueled Hindy’s passion for practicing sustainable and biodynamic 
farming since 2007. Providing the healthiest possible food to families is 
a commitment that she and her business partner, biology practitioner 
Melanie Teng-Go, choose to make with their products, and they believe 
that consumers should know where their food comes from. With farms in 
Baguio, Laguna, and Batangas, Holy Carabao regularly distributes products 
like grass-fed meat, free-range poultry and eggs, and artisanal dairy and 
chocolate via various stockists as well as a delivery service. Hindy and 
Melanie believe that slow and steady wins the race, and this holds true 
with the enterprise they’ve nurtured through the years. They mark another 
milestone with their first brick-and-mortar, which is now up and running in 
a small Makati neighborhood, with farm-fresh harvests readily available for 
busy city-dwellers looking for nutritious eats. 



Holy Carabao is at 6241 Palma 
corner Manalac Streets, Makati City 
(mobile no.: 0998-3090839) 


An Australian 
import, Rich Glen’s 
first cold-pressed 
extra virgin olive 
oil (P545to P595) 
is chemical- and 
additive-free, 
produced from 
the highest quality 
fruit, and comes in 
the tastiest flavors 
(like garlic and 
fiery chili), tool 


range eggs 
(P15 per piece, 
P150 per box). 


Marvel at the 
bright orange 
yolks of farm- 
fresh, free- 


PEACHES 

This golden fruit is an absolute 
delight to eat, whether on its own, 
paired with ice creann, or nnade 
into a pie. Originating fronn China, 
peaches are available in local 
supermarkets and are in season 
from May to October, but you 
can still find them all year round. 
Remember that when choosing 
fruit, the freshest, juciest, and 
tastiest ones are those that are 
richest in color. Stay away from 
peaches that have bruises or are 
too soft. 
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Kitchen glossary 


Scald 

Scalding involves heating a liquid 
just below its boiling point. Small 
bubbles will form and the liquid will 
start to steam. Make sure to remove 
the liquid from the heat before it 
comes to a boil. This technique is 
usually done with milk to retard 
its souring. 
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Yummy Shopping 0 


X 


Customize it 

Add flair to homemade cookies 
with this great find! 


GET STAMPING 

Say it with a cookie! All 
you have to do is spell 
out a message using 
the interchangeable 
letters and numbers 
each stamp comes with, 
and press the tool onto 
basic cookie dough. Try 
it with our shortbread 
or sugar cookie recipe 
on page 51. 


MAKE IT PERSONAL 

Need gifts for 
someone’s birthday 
or for the upcoming 
holidays? Looking for 
the perfect party favor? 
Here’s an idea: Make 
personalized cookies! 
It’s the best way to 
show your food-loving 
friends how much they 
mean to you. 



\ 


CUSTOM 

COOKIE 

STAMP 
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Yummj Shopping 

GROCERY GRAB 


All boxed up 

There’s no shame in turning to ready-made mixes when 
sweet cravings hit. Here are five interesting options! 


CITRUS BURST 

Grab this box when 

you want cake with a 
refreshing tang. Moist 

PUCKER UP 


.OVE LOCAL 

and lemony, it’ll be ready 

Lip-smackingly good 

, 

Spend an afternoon with 

in minutes. A simple 

key lime bars are now 


your kids making local 

dusting of confectioners’ 

within your reach! As an 

:0 OVEN? 

rice cakes. This brand 


sugar is all you need 
to finish it off. Duncan 
Hines Signature Lemon 
Supreme Deliciously 
Moist Cake Mix, P154, 
Pioneer Centre 


HEALTH IS WEALTH 

Want to indulge in 
dessert sans the guilt? 
Give this whole-wheat 
carrot cake a try. Maya 
Think Heart Whole- 


added bonus, a recipe 
for key linne pie is on 
the back of the box. 

Krusteaz Key Lime Bars 
Supreme Mix, P229, 
Rustan’s Supermarket 


:0 PROBLEM’ 

Who says you can’t 
whip up sweet treats 
without an oven? It can’t 
get any simpler than 
no-bake cheesecake! 


has a whole line you 
can choose from. Green 
Leaves Sapin-Sapin 
Layered Rice Cake 
Instant Mix, P169.50, 
SM Supermarket 





Whole 
Canot C 


SiGNATUItL 
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wheat Carrot Cake Mix 
P50.40. The Landmark 


Jell-O No-bake 


Strawberry Cheesecake 


Dessert. P250. Rustan’s 


Supermarket 


JtUQ 




Wheat 






Mix 




KKUSTEA2 


Key Lime Bars 
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ADVERTISINGFEATURE 



Calamansi Bars with Salted Caramel Sauce 






K/tchenA/d 
Stand Mixer and 
K'tchenA/d Hand 

Mixer! ^ 


M 




-ov.. 








INGREDIENTS 

• Crust: 

□ 1 cup unsalted butter 

□ >2 cup confectioners’ sugar 

□ 2 cups all-purpose flour 

□ A pinch of salt 

• Calamansi Topping: 

□ 4 large eggs, lightly beaten 

□ 2 cups sugar 

□ 6 tablespoons all-purpose flour 

□ % cup + 2 tbsp of fresh 
calamansi juice (substitute with 
lime or lemon) 

□ 3-4 tbsp. confectioners’ sugar, 
for dusting 


• Sailed Caramei Sauce: 

□ 1 cup sugar 

□ % cup water 

□ Va cup heavy cream 

□ 3>2 tablespoons unsalted butter 

□ 1 teaspoon gray sea salt, crushed 
or kosher salt 

DIRECTIONS: 

Preheat the oven to 350 °F. 

Spray the bottom and sides of a 
9xl3-inch or 10x10 cake pan with 
nonstick spray. 

• To make the crust: Using the 
KitchenAid Stand Mixer, combine 
butter and confectioners’ sugar, 
beat until light and fluffy. Add flour 
and salt, and mix another minute 


until well combined. Transfer the 
dough to a prepared pan, and 
press down to an even thickness 
over the bottom of the pan. Bake 
the crust for 20 to 25 minutes, until 
lightly golden. Remove from the 
oven, and cool on a baking rack. 

• To make the topping: Using 
the KitchenAid Hand Mixer, 
whisk together the eggs and 
sugar. Add the flour, and whisk 
until just combined, then whisk 
in the calamansi juice. Pour the 
calamansi mixture over the cooled 
crust, then bake for an additional 
25 minutes, or until the filling is 
set. Let the bars cool completely 
and top with salted caramel sauce. 


Boil until the syrup is a deep 
amber color, about 5 to 6 minutes. 

Remove the sugar from the heat and 
carefully whisk in the heavy cream 
using the KitchenAid Hand Mixer. 
The mixture will bubble. Stir in the 
unsalted butter, and salt. Transfer the 
caramel to a dish and cool. 




• Salted Caramel Sauce: In a 

heavy-bottomed saucepan, 
combine the sugar and water over 
medium-low heat until the sugar 
dissolves. Increase the heat and 
bring to a boil, without stirring. 


Get the precision and control you 
need in the kitchen with KitchenAid 
Hand Mixer. It’s powerful, 
Ightweight, and designed with 
multiple speeds to help you handle 
any recipe. Whip, blend, and mix I 
away— the KitchenAid Hand Mixer 
offers you endless ways to create | 
the most delicious desserts. 


Baking is just 
the beginning. 

With more 
speed options 
, and more 
I than a dozen 
, available 
attachments, 
KitchenAid’s 
legendary 
Stand Mixer 
can whip up 
everything from 
pasta to ice 
cream, sausage 
to salsa, and so 
much more. 


n KitchenAid Philippines • www.kitchenaid.com.ph 

Available in: KitchenAid / Coleman Store Robinsons Galleria • Tel. No. 632-9145 
KitchenAid / Coleman Store Glorietta 2 • Tel. No. 828-2998 
KitchenAid / Coleman Store Alabang Town Center • Tel. No. 850-7854 


KitchenAid 


Yummy Shopping 

PANTRY BASICS 


Chinese soy sauces 
differ fronn Japanese 
ones in that they 
are nnade primarily 
of soybeans. Light 
Chinese soy sauce is 
the lighter and thinner 
variety. It's sometimes 
referred to as pure- 
bean, thin, or fresh soy 
sauce. Mostly used to 
season dishes, it's what 
you should reach for 
when a recipe calls for 
Chinese soy sauce. 

Dark Chinese soy 
sauce is darker in 
color but lighter in 
flavor. It's fermented 
for a longer period of 
time, with sugar and 
molasses added to give 
it a sweet-salty profile. 
Aside from flavoring 
dishes, it's also used to 
give them color, usually 
being added during the 
last stages of cooking. 




Soy sauce 


It’s easy to take soy sauce 
for granted, but there’s nnore 
to the Asian-cooking staple 
than meets the eye. Here’s 
a list of the most common 
varieties in the market. 


1 

ur.,... 1 


— — JJ 




Japanese soy sauce 

lists wheat, alongside 
soybeans, as its 
primary ingredient. 

The all-purpose 
Japanese soy sauce 
that's usually sold in 
supermarkets is largely 
considered to be dark 
Japanese soy sauce. 
Deep in color but light 
in taste, it can be used 
in marinades, and for 
basting and dipping. 

Reduced-sodium soy 
sauce has 40 percent 
of its salt content 
removed after aging 
and brewing. It can 
be used for cooking 
and dipping. 

Indonesian soy sauce 
or kecap manis has a 

sweet flavor profile, 
thanks to the addition 
of palm sugar, and is 
thick and molasses- 
like in consistency. 

It's widely used in 
Indonesian cuisine and 
is a popular marinade 
for satays and 
grilled meats. 
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Family 

Kitchen 

BY JOEY DE LARRAZABAL-BLANCO 


I love banana bread! It was one 
^ of my favorite treats growing 
up and it remains to be a favorite to 
this day. Tm almost embarrassed at 
how many incarnations of it I have 
on my blog. 

My daughter, however, is a different 
story. I can’t seem to persuade her 
to like any sort of banana bread 
despite my best efforts. This recipe 
is yet another attempt to convert 
her. To make it more appealing to 
my little girl, I made banana bread 
in cupcake form instead of the usual 
loaf. She also loves chocolate, so I 
added chocolate chips to the batter. 
To keep things a little less indulgent, I 
used whole-wheat flour for half of the 
flour requirement. Whole-wheat flour 
is actually very subtle; it pleasantly 
rounds out the cupcakes’ flavor, 
keeping them from becoming too 
sweet. I found out that using this kind 
of flour takes a bit of trial and error, 
but once I got it down pat, I realized 
that it’s actually one of the simplest 
ways to make my favorite sweet 
treats just a little bit healthier. 

The result? Success! My daughter 
swiped a cupcake when it was cool 
enough to handle and declared it 
delicious. I hope you do, too! 


About the columnist 

Joey de Larrazabal- Blanco started cooking 
in earnest out of absolute necessity — a 
continent away from home with no one 
to feed her. She then promptly and totally 
flung herself into a one-woman love affair 
with food — procuring it, preparing it, and 
ultimately, consuming it. She carries no 
credentials except for her passion and is firm 
in her belief that anyone can learn to cook. 

She recounts her own gastronomic exploits on 
her blog, 8obreakfasts.blogspot.com. 



CHOCOLATE CHIP- 
BANANA CUPCAKES 


Makes 12 Prep Time 15 minutes 
Baking Time 25 to 20 minutes 

✓ 3 very ripe large bananas 
(Cavendish variety) 

✓ V3 cup unsalted butter, melted 

✓ 1 teaspoon baking soda 

✓ pinch of salt 

✓ 1 cup sugar 

✓ 1 large egg, beaten 

✓ 1 teaspoon vanilla extract 

✓ ^/4 cup all-purpose flour 

✓ ^/4 cup whole-wheat pastry flour 

✓ ^/4 cup semisweet chocolate chips 

1 Preheat oven to 350°F. Line muffin 
tins with cupcake liners. Set aside. 

2 Mash bananas in a large bowl. Add 
butter and mix until well combined. 


3 Add baking soda and salt; mix. 

Add sugar, egg, and vanilla; mix 
to combine. 

4 Add flours and stir just until 
combined. Add chocolate chips 
and stir through gently, just until 
evenly dispersed. 

5 Spoon batter onto prepared 
muffin tins until ^/4 full. Bake in the 
preheated oven for about 25 to 
30 minutes or until a toothpick 
inserted in the center of a cupcake 
comes out clean. 

6 Remove muffin tins from oven 
and place on a wire rack. Let 
cupcakes cool in muffin tins for 20 to 
30 minutes. Remove cupcakes from 
the tins and let cool completely on a 
wire rack. 


18 OCTOBER 2015 . WWW.YUMMY.PhK?] 


PHOTOGRAPHY: DAIRY DARILAG. STYLING: IDGE MENDIOLA. 



PHOTOGRAPHY: MIGUEL NACIANCENO. STYLING: IDGE MENDIOLA. 



The Sweet 

stuff 

BY CARMELA VILLEGAS-AGOSTA 



Unfrosted cakes, known as 
naked cakes, are currently the 
trendiest desserts in the wedding 
scene. Made popular by pastry chef, 
Momofuku Milk Bar co-owner, and 
MasterChef judge Christina Tosi, 
the naked cake’s charm comes from 
its simple, rustic look. Without all 
the icing, the layered cake’s various 
textures and colors are showcased. 

Being a big fan of this type of 
cake, I insisted on having one during 
my wedding in France, alongside 
the traditional French wedding 
cake. Our naked cake was a tower 
of alternating vanilla sponge cake, 
whipped cream, and strawberry jam, 
and was decorated with lavender 
sprigs and olive branches. I loved 
the way it showed the rawness of 
the baked treat! 

This month, I’m sharing with you 
a simpler version that highlights the 
classic vanilla and chocolate flavors. 
It has four layers of vanilla cake 
with dark chocolate buttercream 
in between. For a pop of color, add 
fresh strawberries in between the 
layers and as a garnish on top! 


About the columnist 

Carmela grew up in a family that loves 
food, and started her baking journey 
when she stumbled upon her mom’s Mrs. 
Field’s Cookie Recipe Book. Years later, 
after working in a pastry shop in France, 
she and her husband started their own 
business, Casa San Luis Pastries. Carmela 
also keeps busy with her roles as executive 
pastry chef and managing partner of Crisp 
on 28th, and likes to tell everyone that 
there’s always room for dessert. Follow her 
adventures on www.carmelasjournal.com. 



DARK CHOCOLATE NAKED CAKE 


Makes 1 (9-inch) cake Prep Time 
1 hour Baking Time 40 nninutes 

FOR THE VANILLA CAKE 

✓ 3 cups sifted cake flour 

✓ 1 tablespoon baking powder 

✓ V 2 teaspoon salt 

✓ 1 cup unsalted butter 

✓ 1^/4 cups sugar 

✓ 4 mediunn eggs 

✓ 2 teaspoons vanilla extract 

✓ 1 cup full-creann milk 

FOR THE CHOCOLATE FROSTING 

✓ V/2 cups unsweetened 
cocoa powder 

✓ 2 tablespoons strong coffee 

✓ 400 grams good-quality dark or 
bittersweet chocolate 

✓ 3 cups unsalted butter 

✓ 1 cup confectioners’ sugar 

✓ 2 teaspoons vanilla extract 

1 Preheat oven to 350°F. Grease 2 
(9-inch) round pans. 

2 Make the vanilla cake: Sift together 
cake flour, baking powder, and 

salt into a bowl. Set aside. Using 
an electric mixer, cream butter 
on medium-low speed for 2 to 3 


minutes. Gradually add sugar on 
low speed. Beat on medium speed 
for 4 to 5 minutes or until mixture 
is light, soft, and pale yellow. Add 
eggs one at a time. Add vanilla; mix. 
Alternately add dry ingredients and 
milk. Mix on medium-low speed 
until well combined. Divide mixture 
between pans. Bake for 35 to 40 
minutes or until a toothpick inserted 
in the center comes out clean. 
Remove from the oven; cool. Remove 
from pans; transfer to a rack. 

3 Make the chocolate frosting: 
Dissolve cocoa powder in 1V2 cups 
boiling water. Add coffee; set aside. 
Melt chocolate in the microwave; let 
cool. Using an electric mixer, cream 
butter for 2 minutes. Turn down 
speed to low; add sugar. Increase 
speed; cream mixture for 4 minutes. 
Add melted chocolate; mix well. Add 
cocoa mixture and vanilla; mix. Chill 
for 30 minutes. 

4 Slice cakes in half. Spread frosting 
on top of one layer and top with 
another layer. Repeat with the rest of 
the cakes, ending with frosting. Chill 
before serving. 
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Make it 
at Home 


BY AILEEN ANASTACIO 



EARL GREY AND ORANGE 
BUTTER CAKE 


During one of the first baking 
classes I ever attended, I learned 
how to make Brown Butter Cake. I 
watched the instructor with my full 
attention, and I still vividly remember 
how the intoxicatingly sweet smell of 
butter and sugar filled the room as 
the cake baked in the oven! 

This month, I’m sharing my love 
for butter cake with you. I decided to 
put a twist on the classic by turning 
it into a dense, moist pound cake. 

I added flecks of Earl Grey tea to 
the batter to give the cake some 
color contrast and a hint of tea 
flavor, then I embellished it with 
orange juice and zest to make it even 
more aromatic. 

Keep these tips in mind when you 
make this dessert: Use good-quality 
butter. Believe me, this will make a 
big difference! Start with cold butter 
then cream it with sugar on medium 
speed— this ensures that the mixture 
will cream slowly but surely. When 
it starts to turn pale yellow in color, 
and creamy and shiny in texture, start 
adding the eggs one at a time. Use 
eggs at room temperature— this will 
give the cake a better texture, too. 

Serve it with tea for a satisfying 
afternoon treat! 


About the columnist 

Aileen Anastacio is best known as the chef and 
owner of bakeshop-cafe Goodies N’ Sweets. 
She also teaches cooking and baking lessons 
at her restaurant, Marmalade Kitchen. Aileen 
is the author of Home Cafe, a book on desserts 
and coffee, and Home-made for the Holidays. 
To read about her culinary adventures, visit 
gourmetgoodies.blogspot.com. 


Makes 6 (3-inch) cakes Prep 
Time 15 nninutes Baking Time 20 to 

25 nninutes 

✓ 1 cup butter, cubed and softened 

✓ V/4 cups sugar 

✓ 4 large eggs 

✓ 2 cups all-purpose flour 

✓ 1 tablespoon baking powder 

✓ V 2 teaspoon salt 

✓ V 2 cup fresh orange juice 

✓ V 4 cup Earl Grey tea (steep 

1 tea bag in V 4 cup hot water for 
5 nninutes) 

✓ 3 tablespoons loose Earl Grey 
tea leaves 

✓ 2 tablespoons orange zest 

FOR THE ORANGE GLAZE 

✓ 1 cup confectioners’ sugar, sifted 

✓ 2 to 4 tablespoons fresh 
orange juice 

1 Preheat oven to 350°F. Grease and 
flour 6 (3-inch) ring nnolds; set aside. 

2 In the bowl of an electric nnixer 
fitted with the paddle attachnnent, 
cream butter and sugar until light 
and fluffy, about 8 to 10 minutes. Add 


eggs one at a time, beating well after 
each addition. 

3 Whisk together flour, baking 
powder, and salt in a bowl. Combine 
orange juice and steeped tea 

in another. 

4 With the mixer on low speed, add 
flour mixture in 3 parts, alternating 
with the orange juice mixture, 
beginning and ending with the flour 
mixture; beat until combined after 
each addition. Add tea leaves and stir 
until well combined. Add orange zest. 

5 Using an ice cream scooper, scoop 
batter into prepared molds until 

^/4 full. Smooth tops with a spatula. 

6 Bake in the preheated oven until 
golden brown and a toothpick 
inserted in the center comes out 
clean, about 20 to 25 minutes. 
Transfer pans to a wire rack and cool 
completely. Remove cakes from pans. 

7 Make the orange glaze: Place 
confectioners’ sugar in a bowl. Add 
orange juice, 1 tablespoon at a time, 
stirring with a wire whisk. Mix until 
smooth and well combined. Set aside. 

8 When ready to serve, drizzle 
orange glaze on top of cakes. 
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Biz Whiz 


BY SHARLENE TAN 



A Working with a popular pizza 
^ restaurant for a TV commercial 
shoot, I realized how big the market 
for pizza is— not just in the Philippines 
but all over the world! Pizza is actually 
America’s most-beloved food, and 
over the recent years, it has inspired 
a whole new line of food products. 
You’ve probably seen pizza-flavored 
biscuits, pretzels, and chips in your 
neighborhood grocery. I’ve even seen 
pizza-flavored french fries and fried 
chicken with pizza toppings! 

The best thing about pizza? It’s a 
flavor both kids and adults love, and 
you can add it to so many products— 
even muffins! I have yet to see 
something like this in the local market, 
so if you have a bread shop or are 
thinking of putting up one, consider 
adding it to your lineup. 

For this recipe, I used pepperoni 
pizza as the base, but you can swap 
the pepperoni out for bacon or beef. 
You can even turn this recipe into 
Four Cheese Margherita Pizza Muffins 
with just a few tweaks. Also, I used 
olive oil because it gives off a more 
delicious aroma, but if you wish to sell 
your product at a lower price, you can 
use vegetable oil instead. 


About the columnist 

A food stylist by profession and one of the 
brains behind The Clubhouse in Robinsons 
Magnolia, Sharlene Tan loves everything 
about food. She spends most of her time 
testing and tasting recipes, dining out, 
teaching friends how to cook, and styling 
food for the camera. When her schedule 
permits, she takes time to travel, often to 
Hong Kong, which she considers her second 
home. A few days off to visit her favorite 
shops and food stops always bring her to a 
new level of inspiration. Visit her website 
at www.sharlenetan.com or follow her on 
Instagram @theshartan. 


PEPPERONI PIZZA MUFFINS 



Makes 6 muffins Prep Time 

10 to 15 minutes Baking Time 25 to 

30 minutes 

✓ 1 V 2 cups sifted all-purpose flour 

✓ 2 teaspoons baking powder 

✓ 1 V 2 teaspoons Italian seasoning 

✓ 1 V 2 teaspoons salt 

✓ 1 tablespoon sugar 

✓ V 2 cup olive oil 

✓ ^/4 cup fresh milk 

✓ 3 medium eggs 

✓ ^/4 cup grated Cheddar cheese 

✓ 1 cup grated mozzarella cheese 

✓ V 2 cup grated Monterey 
Jack cheese 

✓ 1 cup diced red bell 
peppers, sauteed 

✓ V 2 cup diced pepperoni, sauteed 

FOR THE TOPPINGS 

✓ V 3 cup shredded Cheddar cheese 

✓ V 3 cup shredded 
mozzarella cheese 
6 slices pepperoni, halved 


1 Preheat oven to 375°F. Line muffin 
tins with muffin cups. Set aside. 

2 Mix flour, baking powder, Italian 
seasoning, salt, and sugar in a bowl 
until well combined. Set aside. 

3 Mix together olive oil, milk, and 
eggs in another bowl or measuring 
glass. Set aside. 

4 Make a well in the center of the 
dry ingredients and pour in the 
oil mixture. Stir just until evenly 
distributed. Add cheeses, bell 
peppers, and pepperoni. 

5 Spoon mixture into prepared 
muffin tins until ^/4 full. Top 
each with cheeses and 2 to 3 
pepperoni pieces. 

6 Bake in the preheated oven for 
25 to 30 minutes or until a 
toothpick inserted in the center 
comes out clean. 
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MAKE FOUR CHEESE 
MARGHERIIA-FIZZA MUFFH<l"s: 

ADO^nfO 2 TABLESPOONS 
PARMESAN CHEESE A^dJ/ 2 CUP 
CHOPPED BASiL LEAVES TO 


THE MIXTURE IN STEP 4. OMIT 


PEPPERONI. TOP EACH MUFFIN 
WITH 1 TEASPOON RICOJJA^ 
CHEESE, STW^RR^T^^ATO 
HALVES, AND A SPRIG OF BASIL 
BEFORE BAKING. 


22 OCTOBER 2015 . WWW.YUMMY.Phy& 


PHOTOGRAPHY: MIGUEL NACIANCENO. FOOD STYLING: SHARLENE TAN. 
PROP STYLING: IDGE MENDIOLA. HAIR & MAKEUP: VIDA NON-JAUCIAN. 



ADVERTISINGFEATURE 


start Your Dj|y, Your Way! 



Enjoy 
straight 
from 
the pack 


Some people like their breakfast quick and easy, a grab- 
and-go affair before they head out the door. Others 
prefer their first meal of the day packed, to help them 
power through the day. Make breakfast as simple or as 
playful as you want with Hunt’s Pork & Beans. Hunt’s 
Pork & Beans is a hearty, healthy part of any great 
breakfast no matter how you enjoy it. 


Sunny Beandesal 

Makes 2 Servings 

i 

1 pc pandesal, cut into half. 

2 slices hann 
2 pcs egg 

1 pack Hunt's Pork and Beans lOOg 



Va tsp parsely, nninced 

1. Toast the pandesal on both sides and place a slice of ham 
on each half of bread. 

2. Heat up the Hunt's Pork & Beans in pan then pour equal 
amounts over each bread slice. 

3. Fry the eggs and place one on each bread. 

4. Sprinkle some paVsIey on top before serving. 


DID YOU KNOW 

Pork and beans are rich in minerals while being relatively low in fat, 
making it a great source of nutrition. It also contains fiber, which helps 
lower your cholesterol and your risk of heart disease. 


Also available in 
Pork BBQ and Chili 
Beef variants 



Hunt's 


Hunt's 


CMli !■ Scans 



Around 
the World 


BY SARI JORGE 



^ In Thailand, grilled chicken (ga/ 
^ yang) is everywhere— at fancy 
restaurants, street-side stalls, and at 
dinner tables in each home. You’ll find 
a number of variations of this dish 
throughout the country, as you go 
from region to region. But what do 
all these versions have in common? 
Two ingredients: lemongrass and fish 
sauce. Without them, you can’t call 
your gai yang authentic. 

Gai yang is made by marinating 
chicken then grilling it over hot 
charcoal until the skin is golden brown. 
It’s usually served with green papaya 
salad and Thai sticky rice. 

Nearly every local dish gets me 
excited when I’m in Bangkok, but 
nothing makes my mouth water more 
than the smell of grilled chicken. 

I can’t help it— whether I’m walking 
around at the night market or 
sightseeing around the city, I stop by 
the stalls selling gai yang and have a 
quick meal to satisfy my craving. 

So the next time you’re in Bangkok, 
don’t forget to try it! 


About the columnist 

For Sari Jorge, food has always been 
instrumental in bringing her family together. 
Thanks to a doting grandmother who made 
sure her grandchildren knew their way 
around the kitchen, she has been cooking 
since she was lo years old. These days, she 
channels this same love for cooking into a 
thriving business, 25 Mushrooms Kitchen, 
where she teaches cooking classes for 
household helpers. Aside from food. Sari is 
passionate about playing squash, collecting 
paintings and antiques, and traveling. 



GAI YANG (THAI-STYLE 
GRILLED CHICKEN) 


Serves 6 Prep Time 30 minutes, 
plus marinating time Cooking Time 
40 minutes 

✓ 2 stalks lemongrass, pounded 
then chopped 

✓ 4 cilantro roots, chopped 

✓ 3 cloves garlic, pounded 

✓ 2 tablespoons light soy sauce 

✓ 1 tablespoon fish sauce (patis) 

✓ 1 teaspoon dark soy sauce 

✓ 2 tablespoons oyster sauce 

✓ 1 tablespoon lime juice 

✓ V2 teaspoon pepper 

✓ 1 tablespoon brown sugar 

✓ 1 teaspoon ground turmeric 

✓ V4 cup coconut milk 

✓ 1 (1.5-kilo) whole 
chicken, butterflied 

FOR THE DIPPING SAUCE 

✓ 2V2 tablespoons lemon juice 

✓ 2 tablespoons fish sauce (patis) 

✓ 2 tablespoons palm sugar 

✓ 1 teaspoon sugar 

✓ 1 bird’s eye chili (siting 
labuyo), minced 


✓ 1 teaspoon chopped garlic 

✓ 4 tablespoons chopped cilantro 
(wansoy), divided 

✓ 2 teaspoons toasted glutinous rice 
(maiagkit), pounded (optional) 

1 Pound together lemongrass, cilantro 
roots, and garlic. Transfer to a bowl. 
Add soy sauce, fish sauce, dark soy 
sauce, oyster sauce, lime juice, pepper, 
brown sugar, turmeric, and coconut 
milk; mix together. 

2 Pour over chicken, making sure to 
get some under the skin. Marinate in 
the refrigerator, covered, overnight. 

3 Make the dipping sauce: Mix together 
lemon juice, fish sauce, and sugars 

in a bowl. Pound chili, garlic, and 2 
tablespoons cilantro to a paste; add to 
lemon juice mixture. Add rice, if using. 
Season to taste. Set aside. 

4 Heat a charcoal grill or grill pan 
over medium heat. Grill chicken until 
golden and cooked through, about 20 
minutes. Chop into smaller pieces and 
garnish with remaining cilantro. Serve 
with dipping sauce on the side. 
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People think desserts are a 
^ pain to make and that healthy 
sweets don’t exist. Not at all! 
Decadent desserts can definitely 
be made with healthful ingredients 
without sacrificing flavor and 
texture; sometimes, these healthful 
ingredients can even enhance the 
overall dish. I’ve been baking dairy- 
and egg-free desserts for almost 
eight years and I’ve been told my 
desserts taste like the real deal. 

I’ve had no problem substituting 
vegetable oil for butter, mashed 
bananas for eggs, or coconut sugar 
for cane sugar to make diabetic- 
friendly desserts. It’s just a matter of 
being smart in the kitchen and trying 
to achieve the same results with a 
different mix of ingredients. 

Try this simple chocolate mousse 
where avocado, which is high in 
heart-healthy fats and potassium, 
stands in for fat- and cholesterol- 
laden dairy cream, and wholesome 
muscovado, with its earthy sweetness 
that pairs well with chocolate, for 
white sugar. The mousse is guilt-free 
but sinful-tasting— what’s not to love? 


About the columnist 

Marie Gonzalez is the mastermind behind 
Kitchen Revolution, an Alabang-based 
gourmet food company that specializes 
in holistic, plant-based cooking classes, 
workshops, and lectures. She is a graduate 
of the Natural Gourmet Institute in New 
York City and has completed Cornell 
University’s Plant-based Nutrition 
program. Marie is passionate about good 
food that tastes amazing, nourishes the 
body, and is gentle on the earth. 

To learn more about Marie, head on to 
www.kitchenrevolution.ph. 



CHOCOLATE-AVOCADO MOUSSE 


Makes 2 cups Prep Time 7 minutes 

✓ 1 large avocado, peeled, seeded, 
and diced (about 2 cups) 

✓ ^/4 cup plus 2 tablespoons 
muscovado or coconut sugar 

✓ V4 cup soy, coconut, or 
almond milk 

✓ V4 teaspoon salt 

✓ V 2 cup unsweetened 
cocoa powder 

✓ coconut cream, cherries, 
and chopped nuts for 
garnish (optional) 


1 Place avocado, sugar, milk, and 
salt in a blender or food processor. 
Process until smooth. 

2 Add cocoa powder and blend 
until completely mixed through. 
Refrigerate until ready to serve. 
(The mousse will keep for about 

3 days in the refrigerator.) 

3 Spoon mousse into individual 
bowls or cups. Top with coconut 
cream, cherries, and chopped 
nuts, if desired. 








BUY AVOCADOS 3 TO 5 DAYS 
BEFORE YOU NEED THEM. TO 
SPEED UP THE RIPENING, PUT 
THEM IN A PAPER BAG IN A 
WARM PART OF THE KITCHEN; 
ALTERNATIVELY, PLACE THEM IN A 
SACK OF RICE. ONCE RIPE, STORE 
THEM IN THE REFRIGERATOR. 
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The Ultimate Dining Destinations at 
Marco polo Ortigas Manila 


W ith the coming of 
Ortigas Business 
District s new 
landmark hotel 
- Marco Polo Ortigas Manila, 
also arrives with it are distinct 
dining experiences that are seen 
to bring remarkable heights in 
the flourishing Manila restaurant 
scene. 

The Marco Polo Ortigas will be 
complementing Manilas stellar dining 
destinations with its signature outlets 
which are consistently attracting rave 
reviews and legions of regulars since 
opening. The hotel offers four unique 
dining encounters with its specialty food 
and beverage outlets. Journey through 
the hotels posh dining amenities 
featuring a chic coffee shop, an all- day 
dining restaurant, a contemporary 
Cantonese restaurant, and a sky lounge 
that unveils a compelling view of 
the city skyline. Get entangled in the 


ultimate dining destination and let your 
dining safari begin anew at Marco Polo 
Manila Dining. 

Cafe Pronto offers every coffee lovers 
dream of designer blends and aromatic 
coffees in a remarkably cozy and 
relaxing ambiance. With an array of 
savouries, sandwiches, designer cakes, 
chocolates and a host of freshly baked 
confections to complement your desired 
coffee or tea, this coffee haven makes 
dining in or ordering to -go a daily 
pleasure. 

Marco Polo Ortigas Manilas all- day 
dining restaurant at the 24th floor 
features a live open kitchen with 
specialties from the worlds culinary 
capitals. The refined and fashionable 
Cucina lets you experience bespoke 
buffets and an original a la carte menu 
in a stylish setting where attention to 
every detail is supreme. 

Located at the upper floor of the 
hotel tower. Lung Hin is not your 
typical Chinese restaurant. It boasts a 
contemporary Chinese flair offering 


traditional and authentic Cantonese 
food and fresh seafood made by its 
very own Hong Kong chefs. Lung Hins 
expansive layout and sleek interiors 
blend in perfect symmetry with the 
restaurants exclusive private rooms 
ideal for intimate gatherings. 

A first of its kind in the metro, VU s Sky 
Lounge features cutting-edge design, a 
lively ambiance, and high-end sounds. 
This slinky getaway at the hotel s 45th 
floor lets you indulge in cocktails, 
wines, spirits and champagne paired 
with Mediterranean tapas amidst awe- 
inspiring vistas. VU s offers an expansive 
list of signature cocktails and drinks that 
are sure to entice your palette. Whether 
you’re inside the bar enjoying the music 
or dining al fresco, VU’s is poised to be 
a signature Ortigas attraction. 

To know more about Marco Polo Manila 
dining, visit www,marcopolohotels,com 
or call (632) 720 7720. Visit facet ook. 
com/MarcoPoloOrtigasManila or follow 
@MarcoPoloManila on Twitter or 
Instagram. 
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^miDDQD Cookin 


EASY, 



COOKING 




Whether you’re a 
kitchen newbie or a 
master cook, you can 
turn to these simple, 
tasty recipes for stress 
free kitchen time. 


: RECIPES THIS WAY 
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Filling yet healthy, this 
Japanese noodle dish is a 
great way to use leftover 
chicken meat. 


Serves 2 Prep Time 10 minutes, 
plus marinating time Cooking 
Time 20 minutes 


✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 

✓ 


FOR THE SAUCE 

✓ V4 cup dashi stock 

✓ 1 teaspoon Japanese 
soy sauce 

✓ 1 teaspoon sesame oil 

✓ 1 teaspoon chopped 
green onions 

✓ 1 teaspoon yuzu or 
lemon juice 

✓ 1 teaspoon chili oil (optional) 

✓ salt and pepper, to season 

1 Mix soy sauce and 
ca/amans/ juice in a bowl. 

Add chicken; season with 
salt and pepper. Marinate for 
30 minutes. 

2 Heat oil in a pan over medium 
heat. Cook chicken for 

4 minutes on each side or until 
cooked through. Set aside and 
let cool. Shred into strips. 

3 Add mushrooms to the same 
pan and cook until soft, about 


1 tablespoon soy sauce 
1 teaspoon ca/amans/ juice 
1 (200-gram) skinless 
chicken breast fillet 
salt and pepper, to season 
1 teaspoon sesame oil 
100 grams shimeji 
mushrooms 
200 grams soba 
(buckwheat noodles) 
chopped green onions 
and toasted sesame seeds 
for garnish 


3 minutes. Season with salt 
and pepper. 

4 Cook soba according to 
package directions. Rinse in 
cold water. Drain and set aside. 

5 Make the sauce: Mix all 
ingredients together. Season 
with salt and pepper. 

6 Place soba in a bowl or on 
a plate. Top with chicken and 
mushrooms. Pour sauce over 
and toss. Sprinkle with green 
onions and sesame seeds. 
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WARM MUSHROOM SALAD 


Mushrooms give this salad 
the heft it needs, making it a 
filling meal. Go ahead and use 
your favorite— shiitake, brown, 
button, shimeji, and even 
oyster all work well. 


FOR THE DRESSING 

✓ 2 tablespoons olive oil 

✓ 2 tablespoons 
balsamic vinegar 

✓ 1 teaspoon dried thyme 

✓ salt and pepper 



Serves 3 to 4 Prep Time 10 

minutes Cooking Time 5 to 

7 minutes 

✓ 1 tablespoon olive oil 

✓ 500 grams portobello 
mushrooms, sliced 

✓ salt and pepper, to season 

✓ 2 heads curly lettuce, torn, 
washed, and spun-dry 

✓ 100 grams kesong 
puti, crumbled 


1 Heat olive oil in a skillet over 
medium heat. Cook mushrooms 
for about 3 to 4 minutes on 
each side or until cooked 
through. Season with salt 

and pepper. Keep warm and 
set aside. 

2 Make the dressing: Combine 
all ingredients in a bowl. 

Season to taste. Set aside. 

3 Arrange lettuce leaves on a 
serving bowl. Top with warm 
mushrooms and kesong puti. 
Drizzle with dressing. Serve 
immediately. 






2C 

nitnute 

meal 






PORK WITH LEEKS AND TOGARASHI 


Take a quick trip to the Land 
of the Rising Sun with this 
easy recipe. It’s a flavorful dish 
that’s best enjoyed with a cup 
or two of steamed rice. 

Serves 4 Prep Time 10 minutes 
Cooking Time 10 minutes 

✓ 1 tablespoon sesame 
oil, divided 

✓ V/2 tablespoons chopped 
garlic, divided 

✓ 500 grams sukiyaki-cut pork 

✓ 2 tablespoons mirin 

✓ 300 grams leeks, sliced into 
2-inch pieces 

✓ 2 tablespoons soy sauce 

✓ 1 bunch Chinese kale 
(kai-lan), ends trimmed 
(about 200 grams) 


✓ salt and pepper, to season 

✓ togarashi for sprinkling 

1 Heat V 2 tablespoon oil in a 
frying pan. Saute 1 tablespoon 
garlic until golden. Add pork 
and cook for about 5 minutes. 

2 Add V 2 cup water, mirin, leeks, 
and soy sauce. Simmer for 
about 5 minutes. 

3 Heat remaining oil in another 
pan over high heat. Saute 
remaining garlic until golden. 
Add kai-lan and cook until 
wilted, about 3 to 4 minutes. 
Season to taste with salt 

and pepper. 

4 Transfer pork and leeks 
to a serving plate. Sprinkle 
togarashi on top. Serve 
with kai-lan. 
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✓ 1 (200-grann) chorizo Bilbao, sliced into 

r 

half-nnoons 

✓ 1 kilo clanns, soaked in water 

✓ 1 kilo shrinnp 

✓ 2 tablespoons butter 

✓ 1 teaspoon paprika 

✓ 1 teaspoon cayenne pepper (optional) 

✓ 1 bunch flat-leaf parsley, torn 

✓ salt and pepper, to taste 

✓ 2 lemons, sliced into wedges 


cups water in a large pot. Add 
garlic and potatoes. Cook for 5 minutes. 
Add corn and cook for another 5 minutes 
or until potatoes are tender. 

2 Add white wine, chorizo, and drained 
clams. Cover and cook until clams start 
to open, about 3 minutes. Discard any 
clams that remain closed. Add shrimp, 
butter, paprika, and cayenne, if using. Mix 
everything to combine. Cover and cook 
until shrimps turn pink, about 4 to 

5 minutes. 

3 Sprinkle with parsley. Season with salt 
and pepper. Serve with lemon wedges. 


ONE-POT CLAM BAKE 


Go all out with a seafood fest, minus 
the fuss! 

■ 1 

Serves 4 Prep Time 10 minutes Cooking 
Time 20 minutes 

✓ 5 cloves garlic, peeled and smashed 

✓ 200 grams marble potatoes, halved 

✓ 2 cobs corn, sliced into 2-inch pieces 

✓ V 2 cup white wine (optional) 
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SMOKY STRIPLOIN WITH CORN-AND-BELL PEPPER RELISH 


The flavors of this dish let you enjoy 
steak in a new way. Make a big batch 
of the dry rub so you can use it 
whenever the craving for its smoky 
flavor profile hits. 

Serves 2 Prep Time 15 minutes Cooking 
Time 15 minutes 

FOR THE RUB 

✓ 2 tablespoons paprika 

✓ 1 teaspoon cayenne pepper 

✓ V 2 teaspoon ground black pepper 

✓ 1 teaspoon dried oregano 

✓ V 2 teaspoon garlic powder 

✓ V 2 teaspoon onion powder 

✓ V 2 teaspoon salt or to taste 


✓ 2 (150-gram, 1-inch-thick) 
pieces striploin 

✓ 1 tablespoon olive oil 

✓ sauteed spinach, to serve (optional) 

FOR THE CORN-AND-BELL PEPPER RELISH 

✓ 1 tablespoon butter 

✓ 2 cloves garlic, chopped 

✓ 1 large red onion, chopped 

✓ 1V2 cups corn kernels 

✓ 1 green bell pepper, seeded and 
sliced into 1-inch pieces 

✓ salt and pepper, to season 

1 Make the rub: Mix all ingredients in a 
small bowl until well combined. 


2 Pat steaks dry with paper towels and 
place on a plate. Pat rub on both sides, 
covering well with the rub. 

3 Heat oil in a skillet over medium 
heat until almost smoking. Cook steak 
for about 5 minutes on each side 

for medium doneness. Let rest for 
5 minutes before slicing. 

4 Make the corn-and-bell pepper relish: 
Melt butter in a skillet over medium 
heat. Saute garlic and onions until 
fragrant. Add corn and cook for about 
3 minutes. Stir in bell peppers and cook 
for 2 to 3 minutes. Season with salt 
and pepper. Serve steak with relish and 
sauteed spinach, if desired. 
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Black magic 

Celebrate Halloween with an 
ebony-themed dinner! Here’s a menu 
you can prepare while the kids are 
out trick-or-treating. 


THE 

MENU 


Fresh Salmon, 
Soba, and Crisp 
Nori Salad 


Charred 

Leek-crusted 

Tenderloin 

with 

Chimichurri 


Fideos Negra 
with Grilled 
Prawns 


Black Rice 
Pudding 
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CHARRED LEEK-CRUSTED TENDERLOIN WITH CHIMICHURRI 


Encrusting tenderloin in charred leeks 
gives it a nice smoky flavor and a sweet, 
mellow finish. Paired with chimichurri and 
mashed potatoes, this dish will prove to 
be the star of the night. 

Serves 4 Prep Time 20 minutes Cooking 
Time 30 minutes 

FOR THE CHIMICHURRI 

✓ V 4 cup fresh mint leaves 

✓ V 4 cup fresh parsley leaves 

✓ V 2 cup fresh cilantro leaves (wansoy) 

✓ juice from 1 lemon 

✓ 3 tablespoons red wine vinegar 

✓ V 4 cup olive oil 

✓ 2 cloves garlic 

✓ 1 tablespoon chili flakes 

✓ V 4 teaspoon salt 


✓ 1 cup leeks, white part only, sliced in 
half lengthwise 

✓ 6 tablespoons olive oil, divided 

✓ 4 (200-gram) beef tenderloin steaks 

✓ salt and freshly ground black pepper, 
to season 

✓ 1 medium zucchini, sliced into rounds 

✓ 1 cup fresh shiitake or button 
mushrooms, sliced 

✓ 1 cup sliced asparagus 

✓ 4 teaspoons yellow mustard 

1 Make the chimichurri: Combine all 
ingredients in a food processor. Process 
until chunky. Set aside. 

2 Make the mashed potatoes: Boil 
potatoes until tender. Drain. Mash potatoes 
in a bowl using a masher or fork. Add 
butter and salt. Stir to combine. Set aside. 

3 Preheat oven to 300°F. 


4 Brush leeks with 2 tablespoons olive oil. 
Grill on a charcoal grill or grill pan until 
charred. Let cool, then chop roughly. 

Set aside. 

5 Season beef with salt and pepper. Heat 
2 tablespoons olive oil in a cast iron or 
heavy-bottomed pan. Sear steaks on all 
sides until browned. Continue cooking 
steaks in the oven for 3 to 4 minutes for 
medium doneness. Let rest for 5 minutes. 

6 Meanwhile, brush zucchini, mushrooms, 
and asparagus with remaining olive oil. 
Grill vegetables on a charcoal grill or grill 
pan for 2 minutes. Season with salt and 
pepper. Set aside. 

7 Spread the top of each steak with 
mustard. Add charred leeks to form a 
crust. Serve steak on a bed of mashed 
potatoes. Arrange vegetables on the side. 
Drizzle with chimichurri. 



FOR THE MASHED POTATOES 

✓ 4 medium potatoes 

✓ 3 tablespoons butter 

✓ V 2 teaspoon salt 
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FRESH SALMON, SOBA, AND 
CRISP NORI SALAD 



Turn Japanese with this hearty salad! It 
marries a variety of textures: succulent 
salmon, al dente soba, and crisp nori. 

Serves 4 Prep Time 20 minutes Cooking 
Time 10 minutes 

FOR THE DRESSING 

✓ V4 cup Chinese light soy sauce 

✓ 1 tablespoon honey 

✓ juice from V 2 lime 

✓ 1 tablespoon sesame oil 

FOR THE CRISP NORI 

✓ V 2 cup plus 2 tablespoons all-purpose 
flour, divided 

✓ oil for deep-frying 

✓ 2 sheets nori, each sliced into 4 squares 

✓ 240 grams uncooked soba, cooked 
according to package directions, chilled 

✓ 300 grams sashimi-grade salmon fillets, 
sliced into V2x3-inch strips 

✓ V 2 cup cherry tomatoes, sliced 
into rounds 

✓ 1 avocado, seeded and sliced into 
V 2 -inch cubes 

✓ V 2 cup sliced cucumber (sliced into thin 
half-moons) 

✓ 1 cup fresh greens (arugula, mizuna, 
or lollo rosso) 

✓ V 4 cup Japanese mayonnaise 

✓ 1 tablespoon toasted sesame seeds 

1 Make the dressing: Whisk all ingredients 
and 1 tablespoon water in a bowl until well 
combined. Set aside. 

2 Make the crisp nori: Whisk together 
^/4 cup water and V 2 cup flour in a bowl. 
Heat oil in a deep pan over medium heat. 
Dredge nori in remaining flour then dip in 
batter. Deep-fry until crisp, about 

2 minutes. Drain, then set aside. 

3 Toss soba, salmon, tomatoes, avocado, 
cucumber, and dressing in a bowl. Arrange 
on a plate with greens and crisp nori. Top 
with Japanese mayonnaise and sprinkle 
with sesame seeds. 
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FIDEOS NEGRA WITH GRILLED PRAWNS 


Change up the classic paella 

with noodles! Adding squid ink 

gives it a luscious black tint. 

Serves 4 Prep Time 20 minutes 

Cooking Time 40 minutes 

✓ 12 prawns, peeled and 
deveined with tails left on 

✓ V/2 teaspoons 
paprika, divided 

✓ salt and pepper, to season 

✓ 3 tablespoons olive 
oil, divided 

✓ 1 medium red 
onion, minced 

✓ 1 clove garlic, minced 

✓ 1 cup pimiento strips 

✓ V4 cup dry white wine 

✓ 2 tablespoons squid ink 
(available at Terry’s and 
Bacchus Epicerie) 

✓ 3 to 4 cups fish or vegetable 
stock, or water 

✓ 230 grams uncooked 
angel hair pasta, cut into 
3-inch lengths 


✓ grilled lemons, to serve 

1 Season prawns with V2 
teaspoon paprika, salt, and 
pepper. Add 1 tablespoon olive 
oil and toss to combine. Grill on 
a charcoal grill or grill pan until 
half-cooked, about 2 minutes. 
Set aside. 

2 Preheat oven to 350°F. 

3 Heat remaining olive oil in a 
paellera over low heat. Saute 
onions for 2 minutes. Add 
garlic, pimiento, and remaining 
paprika. Saute until fragrant. 
Add white wine and cook for 

2 minutes. Add squid ink and 
stir. Add 3 cups stock and 
bring to a simmer. Season with 
salt. Add pasta and cook for 
2 minutes. Add more stock if 
pasta is dry. Add prawns 
on top. 

4 Bake in the preheated oven 
for 5 minutes or until pasta is 
completely cooked. Serve with 
grilled lemons for drizzling. 


BLACK RICE PUDDING 


Inspired by Asian 
glutinous rice-based 
desserts, this one uses 
black rice simmered 
in coconut milk and 
sugar. Pair it with your 
favorite fruits. 

Serves 4 Prep Time 30 
minutes Cooking Time 

1 hour 

✓ 1 cup black rice 

✓ 1 teaspoon salt 

✓ 1^4 cups coconut milk 

✓ 2 pandan leaves 

✓ V2 cup sugar 

✓ blackberries or 
blueberries, and mint 
leaves for garnish 

1 Soak rice in a bowl of 
water for 30 minutes to 

2 hours. Rinse and drain. 


2 Combine soaked rice, 
salt, and 3 cups water in 
a saucepan or casserole. 
Bring to a boil. Lower heat 
then simmer, covered, for 
40 minutes. 

3 Meanwhile, combine 
coconut milk, pandan 
leaves, and sugar in a 
saucepan; bring to a 
simmer. Remove from 
heat and let infuse for 
10 minutes. Strain and 
set aside. 

4 Add coconut milk to 
rice and mix to combine. 
Continue cooking for 
another 20 minutes, 
stirring to prevent rice 
from burning. Remove 
from heat. 

5 Let rice cool. Divide 
among serving bowls and 
garnish with fresh fruits 
and mint leaves. 
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m fA Unilever” 
Food 
Solutions 


"Kumpletuhin ang 
sarap mula babad, 
hanggang paghain 


Chef Jop^lHe Limoanco-Gendrano 
£)oecutive Chet Unilever Food Sofutrons 


Para sa kumpletong sarap, 
gumamit ng Knorr Liquid Seasoning 

For recipes, go to ufs.com 
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Sprinkling 
desserts with 
cinnamon to 
cocoa, candy to 
cheese makes 
the sweet treats 
darling, delicious 




and downright 
dreamy. 
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Lemon-scented Funf etti Coke 

Celebrate birthdays with a fun, festive cake! It’ll be a sure hit with kids and adults alike. 


Makes 1 (8-inch) cake Prep Time 20 to 25 
nninutes Baking Time 25 to 35 nninutes 

✓ 1 cup unsalted butter, at 
roonn tennperature 

✓ 1V2 cups sugar 

✓ finely grated zest fronn 2 lennons 

✓ 2 large eggs 

✓ 1 teaspoon salt 

✓ 2 teaspoons baking powder 

✓ V2 teaspoon baking soda 

✓ 3 cups cake flour, sifted 

✓ ^/4 cup whole milk, at room temperature 

✓ 5 tablespoons funfetti or rainbow 
sprinkles, plus more for sprinkling 

FOR THE FROSTING 

✓ ^/4 cup unsalted butter, softened 

✓ 1V2 teaspoons vanilla extract 

✓ 6 cups confectioners’ sugar, sifted 

✓ 1V2 to 3 tablespoons whipping cream 

1 Preheat oven to 350°F. Grease and flour 
the bottom and sides of 2 (8-inch) round 
cake pans; set aside. 

2 In the bowl of an electric mixer fitted 
with the paddle attachment, cream butter, 
sugar, and lemon zest on medium speed 
until light and fluffy, about 3 minutes. 
Scrape down the sides of the bowl. 

3 On medium-low speed, add eggs one at 
a time, beating well after each addition. 
Scrape down the sides of the bowl and 
increase speed to medium; mix for 

1 more minute. 

4 Sift together salt, baking powder, baking 
soda, and cake flour into a separate bowl; 
whisk to combine evenly. 

5 Add dry ingredients to wet ingredients 
on low speed in 3 batches, alternating with 
milk, beginning and ending with the dry 
ingredients. Scrape down the sides of the 
bowl at the last addition of flour and mix 
until completely absorbed. 


6 Fold in sprinkles until evenly distributed. 
Divide batter between prepared pans. \ 
Bal<e in the preheated oven for 25 to 30 \ 
minutes or until a toothpick inserted into 

the center comes out with moist crumbs. 

Let cool for 15 minutes in the pans on 
a wire rack. Unmold cakes and cool 
completely on a wire rack. 

7 Make the frosting: In the bowl of an 
electric mixer fitted with the whisk 
attachment, whip butter and vanilla on 
medium speed until softened and evenly’ 
textured. Add sugar on low speed. Slowly 
increase to medium-high speed as the 
sugar is absorbed, and whip until light and 
smooth. Add cream at any point you feel 
the frosting is too thick. 

8 Spread 1 cup frosting on top of one 
cake layer. Top with second layer. Spread 
about 1V2 cups frosting around the sides 
of the cake. Frost top of the cake and 
immediately garnish with sprinkles. Serve 
at room temperature. Cake will keep in the 
refrigerator, unsliced, for 1 to 2 days. 








' ■> 
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Cinnamon Sugar 
Cake Doughnuts 

These soft, cakey doughnuts will remind you of your childhood- 
proof that the simplest treats are often the best. 


Cheddar Corn Muffins 

Take your cue from Southern comfort food and make these 
muffins. Serve them warm, with a dollop of butter and an extra 
sprinkling of cheese. 


Makes 16 (3-inch) doughnuts 
Prep Time 20 to 25 nninutes, 
plus chilling tinne Cooking Time 
5 to 8 nninutes 

✓ 3 V 2 cups all-purpose flour 

✓ 1 cup cake flour 

✓ 1 tablespoon baking powder 

✓ 1 cup sugar 

✓ 2 teaspoons salt 

✓ 1 teaspoon ground cinnamon 

✓ V 2 teaspoon freshly 
grated nutmeg 

✓ V 4 cup unsalted butter 

✓ yolks from 4 large eggs 

✓ 1 cup sour cream, at 
room temperature 

✓ shortening for deep-frying 
(we used four 16-ounce 
cans Crisco) 

FOR THE CINNAMON SUGAR 

✓ 1 cup sugar 

✓ 1 to 2 tablespoons 
ground cinnamon 

1 Sift together flours and 
baking powder into a large 
bowl; set aside. 

2 In the bowl of an electric 
mixer fitted with the paddle 
attachment, mix together 
sugar, salt, cinnamon, nutmeg. 


and butter on medium speed. 
Add egg yolks and mix until 
combined. Add sour cream and 
mix until combined. 

3 Switch to the dough hook 
attachment. Add the dry 
ingredients. Mix until dough 
forms and pulls away cleanly 
from the sides of the bowl. 
Form dough into a flat disc, 
wrap in plastic wrap, and 
refrigerate for at least 1 hour, or 
up to 2 hours. 

4 Roll out dough on a clean, 
lightly floured work surface 
until V 2 inch thick. Cut out 
circles using a 3-inch round 
cookie cutter. Punch a smaller 
hole in the middle using 
smaller cutters or piping tips. 
Refrigerate until ready to fry. 

5 Heat shortening in a heavy- 
bottomed pot over low heat 
until it registers 325°F on a 
deep-fry thermometer. 

6 Make the cinnamon sugar: 
Combine ingredients in a 
medium bowl; set aside. 

7 Fry each doughnut for about 
2 minutes on each side. Drain 
quickly and toss in cinnamon- 
sugar mixture until well coated. 
Serve immediately. 


Makes 15 (3-ounce) muffins 

Prep Time 20 to 25 minutes 

Baking Time 18 to 20 minutes 

✓ 1 V 2 cups all-purpose flour 

✓ V 3 cup fine cornmeal 

✓ 5 tablespoons sugar 

✓ 1 tablespoon baking powder 

✓ 1 teaspoon salt 

✓ 2 large eggs, beaten 

✓ ^/4 cup sour cream, at 
room temperature 

✓ V 4 cup unsalted 
butter, melted 

✓ V 2 cup canned corn 
kernels, drained 

✓ V 2 cup creamed corn 

✓ 1 V 2 cups grated sharp 
or mature Cheddar 
cheese, divided 

1 Preheat oven to 400°F. 

Grease muffin pans with butter 

or spray with baking spray. 

Set aside. 


2 Whisk together flour, 
cornmeal, sugar, baking 
powder, and salt in a bowl. 

3 Whisk together eggs, sour 
cream, butter, corn kernels, 
creamed corn, and cup 
cheese in a large bowl. Gently 
fold in dry ingredients using a 
large rubber spatula just until 
combined; do not overmix. 

4 Pour mixture into 15 muffin 
cups until ^/3 full. Sprinkle 

V 3 cup cheese on top and bake 
in the preheated oven for 
18 to 20 minutes or until edges 
are light gold and a toothpick 
inserted in the center of a 
muffin comes out with 
moist crumbs. 

5 Remove from oven and 
sprinkle muffins with remaining 
cheese. Serve warm or toasted. 
Muffins will keep for 2 days in 
the refrigerator. 
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Salted Peanut Butter-Chocolate Cake 

Take the popular chocolate-and-salt combination a notch higher: Add peanut butter to the mix! 


Makes 9 (3-inch) cakes Prep Time 20 to 25 
nninutes Cooking Time 18 to 25 nninutes 

✓ 1^/4 cups all-purpose flour 

✓ 1V2 teaspoons baking powder 

✓ 1V2 teaspoons baking soda 

✓ ^/4 cup natural unsweetened cocoa 

✓ 1 teaspoon salt 

✓ 1^/4 cups sugar 

✓ 2 large eggs 

✓ 1 cup sour creann 

✓ V2 cup unsalted butter, nnelted 

✓ 1V2 teaspoons vanilla extract 

✓ 1 cup hot water 

✓ Maldon sea salt or regular sea salt 
for sprinkling 

FOR THE PEANUT-BUTTER FROSTING 

✓ V4 cup unsalted butter, softened 

✓ ^/4 cup snnooth peanut butter 

✓ 1 teaspoon vanilla extract 


✓ 1 teaspoon sea salt or kosher salt 

✓ 3 cups confectioners’ sugar, sifted 

✓ 2 to 3 tablespoons heavy creann 

1 Preheat oven to 350°F. Grease and 
flour the bottonn and sides of 9 (3-inch) 
cake pans (we used large nnuffin pans); 
set aside. 

2 Sift together flour, baking powder, baking 
soda, cocoa, and salt in a bowl. Add sugar 
and whisk to connbine evenly. 

3 Connbine eggs, sour creann, butter, and 
vanilla in a large bowl. Add dry ingredients 
and whisk until just combined, with some 
streaks of flour remaining. 

4 Pour in hot water and mix well. Pour into 
prepared pans and bake in the preheated 
oven for 18 to 25 minutes or until a 


toothpick inserted into the center of one 
cake comes out with moist crumbs. Let 
cool for 10 minutes in the pan. Unmold 
cakes and cool completely on a wire rack. 

5 Make the peanut-butter frosting: In the 
bowl of an electric mixer fitted with the 
whisk attachment, whip butter, peanut 
butter, vanilla, and salt on medium speed 
until softened and evenly textured. Turn 
speed down to low and add sugar. Slowly 
increase to medium-high speed as the 
sugar is absorbed. Whip until light and 
smooth. Add cream at any point you feel 
the frosting is too thick. 

6 Spread frosting on the sides and top of 
each cake. Sprinkle with sea salt. Serve at 
room temperature. Cakes will keep in the 
refrigerator, unsliced, for 2 to 3 days. 
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No-bake Mocha Chiffon Pio 

Chocolate and coffee lovers, unite! This fluffy, silky smooth pie will surely hit the spot. 
Dusted with cocoa powder, it looks as dramatic as it tastes delicious. 


Makes 1 (9-inch) pie Prep Time 25 to 30 
nninutes, plus chilling tinne Cooking Time 
20 to 25 nninutes 

FOR THE CRUST 

✓ 1 (274-grann) box chocolate sandwich 
cookies (we used Oreos) 

✓ V 3 cup unsalted butter, melted 

✓ 1 tablespoon gelatin powder 

✓ 2 tablespoons cold water 

✓ 1V2 plus V3 cups heavy 
cream, divided 

✓ 3 large eggs, separated 

✓ 2 tablespoons instant coffee 

✓ 1 cup semisweet chocolate chips 

✓ 2 tablespoons sugar 

✓ 1 tablespoon confectioners’ sugar, sifted 

✓ natural cocoa powder for sprinkling 


1 Line the bottom of a 9-inch springform 
pan with parchment paper. Set aside. 

2 Make the crust: Place cookies in a food 
processor and pulse until sandy in texture. 
Transfer to a bowl and add butter. Stir 
until well moistened. Transfer mixture to 
prepared pan, pressing onto the bottom 
and 1 inch up the sides of the pan. Set 
aside in the refrigerator. 

3 Meanwhile, sprinkle gelatin over cold 
water. Set aside to bloom for 5 minutes. 

4 Scald V 3 cup cream in a small pot over 
medium heat. Remove pot from heat and 
stir in egg yolks, coffee, and chocolate 
chips. Stir until completely melted. Transfer 
to a large bowl. Add bloomed gelatin and 
stir to dissolve completely. Let cool to 
room temperature. 

5 In the bowl of an electric mixer fitted 
with the whisk attachment, whip V 2 cup 


cream until soft peaks form. Refrigerate 
until ready to use. 

6 Using a double boiler, whip egg 
whites and sugar until firm, glossy peaks 
form. Fold into the chocolate mixture 

in 2 additions. Fold in chilled whipped 
cream until completely incorporated. 

Pour mixture onto the chilled crust and 
refrigerate until set, about 4 to 6 hours. 

7 In the bowl of an electric mixer fitted 
with the whisk attachment, whip remaining 
cream and confectioners’ sugar until soft 
peaks form. Whip to firm peaks and spoon 
on top of the pie, swirling as you go. 
Refrigerate for 2 to 4 hours or overnight. 

8 Unmold from pan. Sprinkle cocoa 
powder on top just before serving. The pie 
will keep for 4 to 5 days in the refrigerator. 
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PLATE COURTESY OE CORNERSTONE POTTERY EARI 



FOR THE CRUST 

✓ 1 V 2 cups graham cracker crumbs 

✓ V 4 cup unsalted butter, melted 


FOR THE FILLING 

✓ 2 (8-ounce) packages cream cheese, 
softened at room temperature 

✓ 1 cup dulce de leche (we used 
Mardel, available at S&R; or see 
recipe for Alfajores on page 53) 

✓ V 2 cup condensed milk 

✓ 2 large eggs 

✓ yolk from 1 large egg 

✓ V 2 teaspoon vanilla extract 


FOR THE TOPPING 

✓ V 2 to ^/3 cup dulce de leche 

✓ V 3 cup grated or shaved bittersweet 
chocolate for sprinkling 

1 Preheat oven to 350°F. Line an 8-inch 
square pan with foil leaving a 1-inch 
overhang on all sides for easier removal. 

2 Make the crust: Place graham crumbs 
in a medium bowl and add butter. 

Stir until mixture comes together. Transfer 
to prepared pan and press mixture onto 


the bottom. Bake for 10 to 15 minutes in 
the preheated oven. 

3 Meanwhile, make the filling: In the bowl 
of an electric mixer fitted with the paddle 
attachment, mix together cream cheese, 
dulce de leche, and condensed milk on low 
speed, scraping the sides of the bowl as 
you go, until well combined. 

4 Whisk together eggs, egg yolk, and 
vanilla in a small bowl. Add to the cream 


cheese mixture in 2 additions, mixing on 
low speed. Pour mixture onto the crust 
and bake for 20 to 25 minutes or until 
set but jiggles gently in the center. Cool 
completely in the pan on a wire rack. Chill 
for at least 8 hours or overnight. 

5 Unmold from pan. Spread dulce de leche 
on top of cheesecake, slice into bars, and 
sprinkle with grated chocolate. Bars will 
keep for 3 days in the refrigerator. 


Dulce de Leche 
Cheesecake Bars 


Don’t forget to save room for dessert! 
These bars, sprinkled with loads of 
chocolate, make for truly indulgent treats. 

Makes 1 (8-inch) square pan Prep Time 
20 to 25 minutes, plus chilling time Baking 
Time 30 to 40 minutes 
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2. Sift together dry ingredients (all-purpose flour, baking soda, 
baking powder, salt, and sugar). Set aside. 


3. Using an electric mixer, cream butter until light and fluffy. 
Add eggs one at a time, mixing well after each addition. 


For topping, combine the foiiowing: 

4 packs 1.550Z NESTLE® CRUNCH®, roughly crushed 

Vs cup brown sugar 

y 2 cup chopped walnuts 

1 tsp ground cinnamon 


PROCEDURE 


Preheat oven to 350 °F. Grease and line muffin pans with 
foil. 


^ 010 vou ^ 

T KNOW? T 


Adding creann in 
your cupcakes 
nnakes them moist 
and fluffy. 


4. Add mashed bananas and prepared cream. Fold in dry 
ingredients. 


5. Fill pans with batter ^4 full and sprinkle generously with 

topping. Bake for 30-45 minutes or until toothpick inserted 
in the center comes out clean. Cool before serving. 


GIFTING TIP: Find a box that matches your cupcakes perfectly, 
seal it with a ribbon and make sure to add a card for a 
personal touch! 


Christmas is almost here! 
Can you feel it? 

Why not plan ahead 
and make it more special? 

Give your loved ones 
something made with love, 
made by you. 


I 


it 


f 


u 










inhJLhA (jrtiUi\£k CMhCAKt 


PREPARATION TIME: 20 minutes 
^ COOKING TIME: 45 minutes 
SERVINGS: 8-10 

INGREDIENTS 

1 y 2 cups all-purpose flour 

y4tsp baking soda 

1 tsp baking powder 

^tsp salt 

^4 cup sugar 

Vi cup butter, softened 

2 eggs 

1 y3 cups mashed, overripe lacatan bananas 

1 pack NESTLE® ALL PURPOSE CREAM 250ml, 

soured with 

1 tbsp calamansi juice 



ADVERTISINGFEATURE 



Dip 

PREPARATION TIME: 15 minutes 
COOKING TIME: 10 minutes 
SERVINGS: 10-12 


INGREDIENTS 

220g 

2 tbsp 
1 pack 
1 cup 


PROCEDURE 


bittersweet cooking chocolate, 
coarsely chopped 
salted butter 

NESTLE® ALL PURPOSE CREAM 250ml 
sugar or to taste 

marshmallows, pretzels, wafer sticks, 
biscuits, sliced bananas, sliced apples 


5 tip; 

Ensure pan is 
completely dry to 
avoid solidification 
of chocolate. 


1. On a thick and dry pan, melt chocolate over very low heat. 
Add butter and cook until butter is melted. 

2. Pour in NESTLE ALL PURPOSE CREAM. Keep on stirring 
to fully combine the chocolate and cream. 

3. Add sugar. Stir while cooking over low heat for another 5 
minutes or until sugar is completely dissolved. 

4. Transfer on a bowl and let cool. Use as dip for 
marshmallow, pretzels, wafer sticks, and fruits. 

GIFTING TIP: Pour the dip carefully into a mason jar, and tie a tweed 
ribbon around the cap. Give it in a little box with pretzels, cookies, 
and marshmallows! 


No. 1 Cream brand in the Philippines. Source: Kantar Worldpanel 
Philippines; Coverage: National Philippines, 2014 data 


ASC Reference No. N050P091115N 



Season 1 kilo chicken wings 

(each cut into 2) with 1 

teaspoon salt and V 2 teaspoon 
pepper. Cook in a nonstick grill 
pan over mediunn-high heat for 
4 minutes on each side or until 
half-cooked. Combine V 2 cup 
orange marmalade, 1 to 1V2 
tablespoons Sriracha, and 1V2 
teaspoons minced fresh thyme. 
Toss wings in mixture. Return to 
pan and cook again on low heat 
for 4 minutes on each side or 
until well done. Serves 4 to 5. 


Combine 1 head garlic (minced), 

V 2 tablespoon annatto powder, 

2 tablespoons chopped ginger, 

2 tablespoons brown sugar. Vs cup 
coconut vinegar, 3 tablespoons calamansi 
juice, 2 stalks lemongrass (trimmed and 
chopped finely), 1 teaspoon salt, and 
V 4 teaspoon pepper in a bowl. Add 1 kilo 
chicken wings (with a slit on each piece). 
Marinate in an airtight container overnight 
in the refrigerator. Combine 2 tablespoons 
margarine, 2 tablespoons annatto oil, 
and 1 teaspoon salt in a bowl; mix well. 
Heat a grill pan; add chicken, basting with 
margarine mixture. Cook chicken until 
done, about 25 to 30 minutes. Make the 
toyomansi glaze: Simmer 1 cup sweetened 
calamansi concentrate, V 2 cup soy sauce, 
and 1 tablespoon ca/amans/ Juice in a 
saucepan. Thicken with 3 tablespoons 
cornstarch dissolved in 1 tablespoon 
water. Drizzle over chicken and serve with 
atsuete oil (see tip). Serves 6. 


MAKE ATSUETE OIL: 
HEAT 1 CUP VEGETABLE 
OIL; ADD 1 BAY LEAF 
AND 3 CLOVES GARLIC. 
SIMMER FOR ABOUT 
3 MINUTES. TURN OFF 
HEAT. ADD V 2 CUP 
ATSUETE SEEDS OR 
5 TABLESPOONS 
ANNATTO POWDER; 
STEEP UNTIL RED- 
ORANGE. STRAIN 
MIXTURE. 


PHOTOGRAPHY: TOTO LABRADOR. RECIPES AND FOOD SYLING: SHARLENE TAN. PRODUCED BY: REGINE RAEAEL 





Make a slit on 1 kilo chicken wings. Cook 
wings in a pot of salted boiling water for 
about 10 minutes. Make the Piri-Piri sauce: 
Heat V 4 cup unsalted butter and V 4 cup 
olive oil in a pan over low heat. Add 1 cup 
minced red bell peppers and 5 cloves 



garlic (minced); cook until soft. Add 1 to 2 

teaspoons chili flakes, 1 to 2 teaspoons hot 
sauce, 1 teaspoon paprika, and 1 teaspoon 
salt; simmer for about 5 minutes. Add juice 
and zest from 1 lemon; simmer for 1 to 2 

minutes. Drain wings; transfer to a bowl. 

Toss with half of the Piri-Piri sauce then pan- 
grill on medium-high heat for 6 to 8 minutes, 
or until charred and skin becomes crispy. 
Toss wings in remaining Piri-Piri sauce or 
serve sauce on the side. Serves 4 to 6. 



Heat a deep frying pan and fill halfway 
with vegetable oil. Season V 2 kilo 
chicken wings with 1 teaspoon salt and 
V 4 teaspoon pepper. Set aside for 


10 minutes in the refrigerator. Make the 
batter: Combine V 4 cup cornstarch and 



ONLINE 

EXCLUSIVE! 


Log on to Yummy. ph 
to get the recipe for 
Braised Chicken Wings in 
Black Bean Sauce! 


3 tablespoons water in a bowl; mix. Lightly 
coat each wing with cornstarch then dip 
in batter. Deep-fry in hot oil for 6 minutes; 
drain and let cool. Make the honey- 
ginger sauce: Combine V 4 cup honey, 

2 V 2 tablespoons soy sauce, 3 tablespoons 
brown sugar. Vs cup water, V 2 tablespoon 
chili garlic sauce, and 1 teaspoon grated 
ginger; simmer until sauce is slightly thick, 
about 4 to 5 minutes. Deep-fry cooked 
chicken again for 6 minutes or until golden 
brown; drain. Toss chicken into honey- 
ginger sauce. Garnish with toasted black 
and white sesame seeds. Serves 2 to 3. 


Fried or grilled, 
these super 
tasty chicken- 
wing recipes are 
qo easv to make! 


Combine 1 can cola, 1 cup brown sugar, 

1 medium onion (chopped finely), 2 cloves 
garlic (minced), 2 tablespoons soy sauce, 

1 teaspoon salt, and V 4 teaspoon pepper in 
a saucepot. Add 600 grams chicken wings. 
Bring to a boil then cook over low heat for 
20 to 25 minutes, or until meat is fall-off- 
the-bone tender and sauce is slightly thick. 
Serves 3. 
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From buttery shortbread to the 
all-time favorite chocolate chip, 
we’ve got seven base recipes you 
can tweak, and loads of tips and 
tricks to help you make the best 
cookies in town! Let’s start baking 


PHOTOGRAPHY BY Patrick Martires 
RECIPES BY Aileen Anastacio 
PRODUCED BY Paulynn Chang Afable 


MAKE IT 

AHEAD! 


AFTER STEP 4, ROLL 
BATTER INTO A 
LOG, WRAP WITH 
PARCHMENT PAPER, 
AND FREEZE. THAW 
AND SLICE INTO V2- 
INCH-THICK ROUNDS 
BEFORE BAKING. 




THE ULTIMATE 
CHOCOLATE CHIP COOKIE 


Chewy, gooey, and chocolatey, these cookies will send you 
straight to dessert heaven. Don’t have an oven? 

Bake the cookies in the toaster oven! 


Makes 12 cookies Prep Time 
15 minutes, plus chilling time 
Baking Time 9 to 12 minutes 

✓ 1 cup butter, cubed 
and chilled 

✓ V3 cup sugar 

✓ 1^/3 cups dark brown sugar 

✓ 2 large eggs 

✓ 1 teaspoon vanilla extract 

✓ 2V2 cups all-purpose flour 

✓ 1 teaspoon baking soda 

✓ 1 teaspoon salt 

✓ 2V2 cups good-quality 
bittersweet chocolate chips 

✓ 1 cup walnuts, 
chopped roughly 

1 In the bowl of an electric 
mixer fitted with the paddle 
attachment, beat butter and 
sugars on low speed until 
mixture is crumbly with 
pea-sized chunks, about 3 to 
5 minutes. 

2 Add eggs one at a time, 
mixing until well blended, then 
add vanilla extract. 

3 Combine all-purpose flour, 
baking soda, and salt in 


another bowl; mix to combine. 

4 Gradually add flour mixture 
to the batter and mix. Stir in 
chocolate chips and walnuts. 

5 Place dough in an airtight 
container and refrigerate for at 
least 1 hour or up to overnight. 

6 Preheat oven to 375°F. Line 
2 baking sheets with silicone 
mats or parchment paper. 
Remove dough from the 
refrigerator and allow to thaw 
at room temperature for about 
20 minutes. 

7 Using a 2-ounce scooper or 
V 4 cup measuring cup, scoop 
dough onto prepared baking 
sheets, 2 inches apart (you 
should have 6 cookies per 
baking sheet). 

8 Bake for 9 to 12 minutes in 
the preheated oven or until 
edges are slightly golden and 
centers are still slightly soft. Let 
cool on pans for about 

5 minutes before serving. 

9 Store in an airtight container 
at room temperature for about 
4 days. 


OATMEAL CHOCOLATE 
CHIP COOKIES 

Use 2 cups all-purpose flour 
(instead of 2V2 cups) for the 
batter. In Step 3 , add 2 cups natural 
or old-fashioned rolled oats. 

In Step 4 , remove the nuts. 


DOUBLE CHOCOLATE 
CHIP COOKIES 

Use 2V4 cups all-purpose flour 
(instead of 2V2 cups) for the 
batter. In Step 3 , add V2 cup 
natural cocoa powder to the 
dry ingredients. 
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BASIC 

DOUGH 














CHOCOLATE CHIP 
AND ALMOND 
BISCOTTI 

Remove the orange rind 
and orange extract. Use 

1 tablespoon almond 
extract (instead of 

2 teaspoons). Use 

V/4 cups all-purpose flour 
(instead of V/z cups) and 
in Step 4, add Vs cup 
natural cocoa powder. 
Instead of cranberries, 
use V 4 cup chocolate 
chips and replace 
the melted white 
chocolate with melted 
bittersweet chocolate. 
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ORANGE 

PISTACHIO 

BISCOTTI 

Use pistachios instead 
of almonds and melted 
bittersweet chocolate 
instead of white 
chocolate. Remove the 
dried cranberries. 


ALMOND-CRANBERRY 
BISCOTTI WITH 
WHITE CHOCOLATE 


Smooth white chocolate makes biscotti that much more special. 


Dunk ’em in a hot cup of mocha for the perfect afternoon snack. 


MAKE ’EM 

AGAIN! 


4 Combine all-purpose flour, 
salt, and baking soda in 
another bowl. Gradually add to 
butter mixture. 

5 Add almonds and cranberries. 
Mix until just combined. 

6 Transfer dough to a lightly 
floured surface. Knead until 
smooth and not too sticky. 

7 Shape dough into a 4-inch- 
wide, 1-inch-thick log. Allow 
dough to stretch to fit the 
length of a lined baking sheet, 
about 12 inches. 

8 Bake for 35 to 40 minutes or 
until golden around the edges. 
Allow to cool slightly then slice 
to V2-inch-thick pieces using a 
large sharp knife. 

9 Place, cut side down, on 

a baking sheet and bake for 
another 15 minutes or until 
golden brown. Transfer to a 
wire rack to cool completely. 

10 Dip one side of each cookie 
in melted white chocolate and 
let set on a wire rack. 

11 Store in an airtight container 
in the refrigerator for 1 week. 


Makes 18 to 22 cookies Prep 
Time 30 minutes Baking Time 

50 to 55 minutes 


✓ V2 cup whole almonds 

✓ V4 cup butter, cubed 

✓ V4 cup sugar 

✓ 1 large egg 

✓ 1 teaspoon orange extract 

✓ 2 teaspoons almond extract 

✓ grated rind from 1 orange 

✓ 1V3 cups all-purpose flour 

✓ V4 teaspoon salt 

✓ 1 teaspoon baking soda 

✓ V4 cup dried cranberries 

✓ V2 cup white 
chocolate, melted 


1 Preheat oven to 325°F. 

2 Place almonds on a baking 
sheet and bake for about 8 
minutes until golden. Let cool. 

3 In the bowl of an electric 
mixer fitted with the paddle 
attachment, beat butter and 
sugar until well combined, 
about 3 to 5 minutes. Add egg, 
orange and almond extracts, 
and orange rind. 





THUMBPRINT COOKIES 

Grown-ups and kids alike will love these treats! Make baking 
a fun bonding activity: Ask for the kiddos’ help to press their 
chubby little fingers onto the cookies. 

V 


Makes about 18 cookies Prep 
Time 30 minutes Baking Time 

20 minutes 

✓ ^/3 cup butter, 
cubed, softened 

✓ V 3 cup sugar 

✓ 1 large egg 

✓ V/2 cups all-purpose flour 

✓ pinch of salt 

✓ V 2 cup strawberry jam, 
lemon curd, peanut 
butter, or chocolate- 
hazelnut spread 

1 Preheat oven to 350°F. Line 
baking sheets with parchment 
paper or silicone mats. 

2 In the bowl of an electric 
mixer fitted with the paddle 
attachment, cream butter and 
sugar together over medium 
speed until light and fluffy, 
about 3 minutes. Add egg and 
beat until well combined. 

3 Reduce speed to low. Add 


flour and salt. Mix just until 
incorporated. 

4 Scoop 2 tablespoons of 
dough and shape into a ball. 
Repeat with the rest of the 
dough. Place, 3 inches apart, 
on prepared baking sheets. 

5 Moisten thumb with water 
and gently press the center 
of each ball, making an 
indentation about V 2 inch wide 
and V 4 inch deep. 

6 Place jam or chosen topping 
in a saucepan and heat until 
smooth. (You can also heat it in 
the microwave.) 

7 Spoon about V 2 teaspoon into 
each indentation. 

8 Bake for 18 to 20 minutes or 
until cookies are golden brown 
around edges. 

9 Transfer cookies to a 
wire rack and allow to cool 
completely. Store in an airtight 
container at room temperature 
for up to 3 days. 



LEMON AND 
BASIL COINS 

Remove the jam and spreads. 

In Step 3, after adding the flour, 
mix in 2 tablespoons finely 
chopped fresh basil leaves and 
2 tablespoons lemon zest. After 
Step 4, flatten tops of balls 
using the bottom of a glass. 
Skip Steps 5, 6, and 7. 


ICED SUGAR 
COOKIES 

Log on to Yummy. ph for 
the recipe! 











TOOLS OF THE 

COOKIE TRADE 


SILICONE MAT OR 
PARCHMENT PAPER 

Say bye-bye to cookie 
bottoms sticking to 
the pan. 


COOLING RACK 

Prevent steaming by 
allowing air to circulate 
around each cookie. 


OFFSET SPATULA 

Remove cookies 
easily from the pan 
with its wide, 
angled surface. 


ROLLING PIN 

Use tapered rolling 
pins for more 
control and even 
dough thickness. 


STAND OR 
HAND MIXER 

Sure, you can mix by 
hand, but nothing 
beats the results of 
this must-have tool. 


ICE CREAM 


SCOOPER 


Use it for uniformly 

s ^ 

sized cookies, making 


sure each piece bakes 


at the same time. 

OVEN 


THERMOMETER 

Don’t rely on your 
oven’s settings! 
Check the temp 
with this tool. 


BAKING SHEET 

Use rimmed sheets 
to keep cookies on 
the pan. 


PASTRY BAG 
AND TIPS 

Pipe and decorate 
with easel Don’t have 
a pastry bag? Use a 
zip-top bag and snip 
off one corner. 




AFTER STEP 4, 
REFRIGERATE 
DOUGH FOR UP TO 
1 WEEK OR FREEZE 
FOR 1 MONTH. THAW 
FOR 30 MINUTES 
TO 1 HOUR BEFORE 
STEP 7. 


MAKE IT 

AHEAD! 



ROSEMARY AND 
ORANGE SHORTBREAD 

Tangy and sweet with savory notes from rosemary, 
these cookies are light, crumbly, and perfect with your 
afternoon cup of tea. 



MAKE ’EM 

AGAIN! 


ALFAJORES DE 
DULCE DE LECHE 

Omit rosemary, orange zest, 
orange extract, and milk from 
recipe. Proceed with Steps 
1 and 2. In Step 3, add 
1 teaspoon vanilla extract and 
1 tablespoon lime zest. Proceed 
with Steps 4 to 6. Using a 
rolling pin, roll dough between 
parchment paper until Vs inch 
thick then cut into lV 2 -inch 
rounds using a cookie cutter. 
Place on a baking sheet and 
refrigerate for 30 minutes. Bake 
for 10 minutes at 375°F and toss 
cookies in confectioners’ sugar 
to coat. Let cool completely and 
store in an airtight container 
at room temperature. Make 
dulce de leche: Remove the 
label of a can of condensed 
milk. Submerge can in a pot of 
simmering water and simmer 
for 4 to 5 hours, adding water 
occasionally to keep can 
completely submerged. Let cool 
for 2 hours at room temperature. 
Spread 1 to 2 teaspoons dulce 
de leche on top of 1 cookie then 
top with another cookie to make 
a sandwich. Refrigerate in an 
airtight container for 5 days. 

PECAN PIE BARS 

Check Yummy.ph for the recipe! 


V 


Makes 12 cookies Prep Time 
20 minutes, plus chilling time 

Baking Time 30 minutes 

✓ V4 cup sugar, plus 

3 tablespoons for topping 

✓ Va teaspoon salt 

✓ ^/4 cup all-purpose flour 

✓ V4 cup rice flour 

✓ V 2 cup butter, cubed 

✓ 1 teaspoon orange extract 

✓ 1 tablespoon dried rosemary, 
plus 1 teaspoon for topping 

✓ grated zest from 

2 large oranges (about 
2 tablespoons), plus 
1 teaspoon for topping 

✓ 1 to 2 tablespoons milk 

1 Place V 4 cup sugar, salt, and 
flours in a food processor. Pulse 

2 to 3 times to mix. 

2 Add butter. Continue to 
pulse until mixture resembles 
coarse crumbs. 

3 Add orange extract, 

1 tablespoon rosemary, and 

2 tablespoons zest. Pulse 
until dough comes together. 
Dough should not be sticky. 
(Alternatively, you can combine 
ingredients in a bowl and use 

2 knives or a pastry cutter to 
cut in butter.) 


4 Transfer dough to a clean 
work surface and roll to 
smoothen dough. Wrap dough 
with plastic wrap and slightly 
flatten into a disc. Refrigerate 
for at least 1 hour or overnight. 

5 Preheat oven to 325°F. Line 

a baking sheet with parchment 
paper or silicone mats. 

6 Remove dough from the 
refrigerator and thaw at room 
temperature for about 

20 minutes to soften. 

7 Roll dough using a rolling 
pin and shape into a 4xl3-inch, 
V4-inch-thick rectangle on the 
prepared pan. Cut dough into 
12 bars using a sharp knife. 

8 In a separate bowl, combine 
remaining sugar, rosemary, and 
orange zest. Stir to mix well. 

9 Brush top of each bar with 
milk then sprinkle with 
sugar mixture. 

10 Bake for 30 minutes or until 
golden. Remove from oven. Let 
cool on pan. If cookies expand 
after baking and stick to each 
other, use a sharp knife to cut 
the bars again. 

11 Store in an airtight 
container at room temperature 
for up to 4 days. 
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MAKE IT 

AHEAD! 


AFTER STEP 3, 
REFRIGERATE 
DOUGH IN AN 
AIRTIGHT CONTAINER 
FOR 1 WEEK OR 
FREEZE FOR 
1 MONTH. THAW 
BEFORE STEP 5. 


If r 


MAKE EM 

AGAIN! 




BAILEYS 

CHOCOLATE 

CRINKLES 

In Step 2, after adding 
the eggs, add 2 
tablespoons Baileys Irish 
Cream liqueur. 

RED VELVET 
CRINKLES 

Remove the espresso 
powder. In Step 3, use 
1 V 2 cups all-purpose flour 
(instead of 1 V 4 cups), and 
use only 2 tablespoons 
cocoa powder (instead 
of Vs cup). Add 
1V2 tablespoons red 
food coloring. 


CHOCOLATE ESPRESSO 
CRACKLES 

The cookie classic is back, and weVe made it even better by 
throwing a shot of coffee into the mix. If you’re making the 
recipe for the kids, simply remove the espresso. 


Makes about 30 cookies 
Prep Time 20 minutes, plus 
chilling time Baking Time 
about 8 minutes 

✓ V 3 cup corn oil 
1 cup sugar 

✓ 2 large eggs 

✓ 1 teaspoon vanilla extract 

✓ V /2 tablespoons instant 
espresso powder or strong 
instant coffee 

✓ 1 V 4 cups all-purpose flour 

✓ V 3 cup natural cocoa powder 

✓ 1 teaspoon baking soda 

✓ V 2 teaspoon salt 

✓ V 2 cup confectioners’ sugar 
for rolling 

.1 In the bowl of an electric 
mixer fitted with the paddle 
attachment, combine oil and 
sugar. Mix on low speed. 

2 Add eggs one at a time. Add 
vanilla and espresso powder. 

'3 Combine all-purpose flour, 


cocoa powder, baking soda, 
and salt in another bowl. Add 
flour mixture to batter. Mix just 
until combined. 

4 Refrigerate batter for at least 
1 hour or until dough is firm. 

5 Preheat oven to 350°F. Line 
baking sheets with parchment 
paper or silicone mats. 

6 Scoop 1 tablespoon 
portions of dough and roll in 
confectioners’ sugar to coat 
completely. Place balls, 2 
inches apart, on prepared pans. 

7 Bake cookies until puffy and 
cracked on the top, about 7 
to 8 minutes. Transfer cookies 
to a wire rack to cool. Cookies 
should look undone and still 
soft in the center. The internal 
heat will continue to cook the 
cookies as they cool. Cookies 
will be moist and chewy on the 
inside and crisp on the outside. 

8 Store in an airtight container 
for 5 to 7 days. 




f 
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Makes 45 to 50 cookies Prep 
Time 15 minutes, plus chilling 
time Baking Time 7 minutes 

✓ V2 cup butter 

✓ 1 cup confectioners’ 
sugar, sifted 

✓ 2 tablespoons light 
corn syrup 

✓ 3V2 tablespoons 
all-purpose flour 

✓ 2V2 tablespoons walnuts, 
chopped finely 

✓ 1 cup semisweet or 
bittersweet chocolate, 
melted until smooth 

1 In the bowl of an electric 
mixer fitted with the paddle 
attachment, cream butter 
and sugar on medium speed 
until light and fluffy, about 
5 minutes. 


2 Reduce speed to low and 
add corn syrup. 

3 Combine flour and nuts. 

Add to batter and mix until 
well combined. Place batter 
in an airtight container and 
refrigerate for 2 hours or until 
dough is firm. 

4 Preheat oven to 350°F. Line 
baking sheets with parchment 
paper or silicone mats. 

5 Scoop V 2 tablespoon of the 
dough and place on prepared 
pans (6 cookies per sheet, 

2 inches apart). Bake for 
7 minutes or until cookies 
are golden. 

6 Remove from oven. Allow 
to cool and harden on the 
pans. Dip half of each cookie 
in melted chocolate and let 
set on a wire rack. Store in 
an airtight container in the 
refrigerator for 1 week. 

W 


CHOCOLATE-DIPPED 
LACE COOKIES 


Crisp and delicate, these cookies are the perfect ending to 
any meal. Stash a batch in the freezer to satisfy your sweet 
craving whenever it hits! 


BELGIAN LACE 
COOKIES 

To make the dough, use 
finely chopped almonds 
nstead of walnuts. After 
letting the cookies cool in 
Step 6, pair cookies that 
are similar in size. Using 
a spatula, spread melted 
bittersweet chocolate on 
a cookie. Place another 
cookie on top to make a 
sandwich. Repeat with 
remaining cookies. Allow 
to set completely and 
store in the refrigerator 
or freezer. 

COCONUT 
MACADAMIA 
LACE COOKIES 

Use 2V2 tablespoons 
all-purpose flour (instead 
of 3V2 tablespoons) 
and finely chopped 
macadamias (instead 
of walnuts). In Step 3, 
add 2V2 tablespoons 
desiccated coconut to 
the flour and nuts. 


i* 

j 
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CHOCOLATE-FILLED MERINGUE 
SWIRL SANDWICHES 

You can make these pretty sweets in any color of the rainbow! 
Use red or green for Christmas, and dreamy pastels during 
the Easter season. 


Makes 14 sandwiches Prep 
Time 20 nninutes Baking Time 

1 to 1 V 2 hours 

✓ whites fronn 3 large eggs 

✓ ^/4 cup sugar 

✓ 1 tablespoon cornstarch 

✓ V 2 teaspoon vanilla extract 

✓ V 4 teaspoon creann of tartar 

✓ pinch of salt 

✓ red food coloring 

✓ 6 ounces bittersweet 
chocolate chips 

✓ V 4 cup whipping creann 

1 Preheat oven to 175°F. Line 
baking sheets with parchnnent 
paper or silicone nnats. 

2 Place egg whites and sugar 
in a metal mixing bowl. Place 
bowl over a pan of simmering 
water, making sure the water 
doesn’t touch the bottom of 
the bowl. Beat using a wire 
whisk for about 3 minutes or 
until mixture is warm to touch. 

3 Add cornstarch, vanilla, 
cream of tartar, and salt to egg 
mixture. Transfer mixture to the 
bowl of an electric mixer fitted 
with the whisk attachment. 
Whip mixture until stiff peaks 
form and eggs are cool. 

4 Place a V 2 -inch star tip in a 
piping bag. Using a paint brush. 


and food coloring, paint 2 to 
3 vertical lines from the bottom 
of the bag (where the tip is 
attached) to the top, making 
sure lines are evenly spaced 
from each other. Fill bag 
with meringue. 

5 Pipe swirls, about 1V2 to 

2 inches in diamater, spacing 
them 2 inches apart, onto 
prepared pans. 

6 Bake for about 1 to 1V2 hours 
or until dry and crisp. Turn off 
heat and allow meringue to 
cool completely inside the oven 
with the door left ajar. 

7 Place chocolate chips in a 
microwave-safe bowl. Bring 
cream to a boil in a saucepan 
over medium heat. Pour cream 
over chocolate. Stir until 
chocolate is melted. Microwave 
chocolate mixture on the 
lowest setting for 30 seconds 
then stir again, if needed, until 
smooth and creamy. 

8 Place chocolate in a piping 
bag with a round tip. Pipe 
chocolate on bottom side 

of 1 meringue then top with 
another piece. Allow to set on a 
wire rack in a cool, dry area. 

9 Store meringue in an airtight 
container at room temperature 
for 3 days. 





MINI PAVLOVAS 

Preheat oven to 250°F (instead 
of 175°F). Beat egg whites 
to soft peaks then gradually 
add sugar, 1 tablespoon at 
a time. Fold in cornstarch, 
vanilla, cream of tartar, and 2 
teaspoons vinegar; beat until 
well combined. Omit salt in 
the recipe. Using a spatula, 
spread meringue into 3-inch- 
wide, f/ 2 -inch-high circles on 
a lined baking sheet. Level off 
tops, but do not flatten. Follow 
Step 6. Place pavlovas on a 
serving platter and top with 
whipped cream and fruits like 
strawberries and mangoes. 

GREEN TEA 
MERINGUE KISSES 

In Step 3, after stiff peaks form, 
add 2 to 3 tablespoons green 
tea powder and whip until 
very stiff. Skip Step 4. Using 
a V4-inch tip, pipe 1-inch-wide 
kisses, 1 inch apart, onto a lined 
baking sheet. Proceed with 
Step 6. Store meringue kisses 
in an airtight container at 
room temperature. 
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in the toaster oven for 
just-baked freshness. 


storing thenn in an 
airtight container at room 
temperature. 


FOR LONG-TERM STORAGE, SOFT, store them in an 
you can freeze some cookies airtight container with a 

(like chocolate chip) in an slice of white bread. The 

airtight container. When cookies will absorb the 

ready to eat, thaw and pop bread’s moisture. 


BAKE THE 

BEST BATCH 


SOME BAKING 
SHEETS AND OVENS 
CONDUCT HEAT 
MORE EFFECTIVELY 
THAN OTHERS. Before 
baking an entire batch, 
bake a single cookie 
first following the 
temperature and baking 
time in the recipe. 
Check if you achieve the 
texture you desire, and 
adjust the temperature 
and baking time 
accordingly. 


LET YOUR PANS COOL 

between baking your 
first and second batch 
of cookies. 


COOKIE CARE: HOW TO STORE THEM RIGHT 


LET COOKIES COOL 


CRUNCHY ONES. Storing 
them together will make the 
crunchy cookies soft. 


COMPLETELY before 


TO KEEP CHEWY COOKIES 


MAKE SURE TO STORE 


CHEWY COOKIES 
SEPARATELY FROM 


WHEN BAKING MORE 
THAN ONE PAN OF 
COOKIES AT A TIME, 

rotate the pans (top 
to bottom and front to 
back) midway through 
baking time to ensure 
even cooking. 





All over Asia, rice 

completes meals 

that nourish botn 
body soul. 

tSc© inspiration 

from theV.dclle 

F^t to Southeast 

Asfa and whip up 

one-bowl 
wonders that 
highlight the 
staple gram. 


‘TviS 

PROP STYLING BY Idgeil 


FABRICS FROM HOCUS SCREEN PRINTS & DESIGN. 


CHICKEM 

fATAT WITH 

UA0I 

^•iEU^ 

This Indonesian classic is packed with 
bold flavors, from the exotic spices in the 
chicken to the pungent shrimp paste in 
the fried rice. 

Serves 4 Prep Time 20 minutes, plus 
marinating time Cooking Time 30 minutes 

FOR THE CHICKEN SATAY 

✓ 6 shallots, minced 

✓ 2 teaspoons minced garlic 

✓ 2 stalks lemongrass, white parts 
pounded and minced 

✓ 2 teaspoons coriander seeds, toasted 

✓ 3 tablespoons vegetable oil 

✓ 2 tablespoons brown sugar 

✓ 1 tablespoon kecap manis 

✓ 2 teaspoons oyster sauce 

✓ 2 teaspoons ground turmeric 

✓ V 2 teaspoon salt 

✓ V 2 teaspoon chili flakes 

✓ 4 skinless chicken breast fillets, sliced 
into 1-inch cubes 



FOR THE NASI GORENG 

✓ 2 tablespoons vegetable oil 

✓ 3 shallots, minced 

✓ 2 teaspoons minced garlic 

✓ 1 tablespoon Thai or Indonesian shrimp 
paste or bagoong alamang 

✓ 5 cups steamed jasmine rice, cooled 

✓ 1 tablespoon kecap manis 

✓ freshly ground black pepper, to taste 

✓ 4 eggs, cooked sunny side up 

✓ V 2 cucumber, sliced into 
half-moons (optional) 

✓ cilantro leaves (wansoy') for 
garnish (optional) 

✓ bottled peanut satay sauce, to serve 


1 Make the chicken satay: Using a large 
mortar and pestle, pound together shallots, 
garlic, lemongrass, and coriander seeds. 
Transfer to a large mixing bowl. Add oil, 
brown sugar, kecap manis, oyster sauce, 
turmeric, salt, and chili flakes; mix. (You 
can also use a food processor; add all 
ingredients and puree.) Add chicken to the 
marinade. Cover and refrigerate for at least 
6 hours or overnight. 

2 Preheat a charcoal grill or grill pan. 
Thread chicken onto 12 bamboo skewers. 


Grill chicken for 2 to 3 minutes on each 
side or until cooked through. Set aside. 

3 Make the nasi goreng: Heat oil in a wok. 
Saute shallots until tender. Add garlic; 
saute until fragrant. Add shrimp paste; 
cook for 30 seconds. Add rice; toss to 
mix. Season with kecap manis and black 
pepper; toss to mix well. Divide rice 
among 4 bowls. Top each with 1 fried egg, 
3 chicken satay skewers, and cucumbers. 
Garnish with cilantro, if desired. Serve with 
peanut satay sauce on the side. 
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This Thai-inspired dish showcases the 
interplay of sweet, sour, and salty flavors. 
Pair it with a refreshing papaya salad 
(recipe on page 63). 

Serves 4 Prep Time 30 minutes Cooking 
Time 20 minutes 

✓ 600 grams white fish fillet (lapu-lapu, 
cream dory, or maya-maya) 

✓ ^/4 teaspoon salt 

✓ vegetable oil for deep-frying 

FOR THE BATTER 

✓ ^/4 cup all-purpose flour 

✓ 6 tablespoons cornstarch 

✓ V4 teaspoon baking soda 



✓ V4 teaspoon baking powder 

✓ V4 teaspoon salt 

FOR THE TAMARIND SAUCE 

✓ V2 tablespoon vegetable oil 

✓ 1 teaspoon minced garlic 

✓ 2 tablespoons bottled tamarind paste 
(we used Thai Heritage tamarind paste) 

✓ V4 cup water 

✓ 2V2 tablespoons brown sugar or 
palm sugar 

✓ 1 tablespoon fish sauce (patis) 

✓ pinch of chili flakes (optional) 

FOR THE BAGOONG RICE 

✓ 1V2 tablespoons vegetable oil 

✓ 3 tablespoons minced shallots 





✓ 1 tablespoon Thai fish paste or 
bagoong alamang 

✓ 4 cups steamed jasmine rice, cooled 

✓ 1 tablespoon lime juice (optional) 

✓ 1V2 tablespoons chopped cilantro leaves 
and stems (optional) 

✓ chopped green onions for garnish 

1 Sprinkle salt on fish and let stand for 
15 minutes. Rinse and pat dry. Slice fish 
into 3x1-inch pieces. Set aside. 

2 Make the batter: Mix all ingredients in a 
medium bowl. Add V2 cup water and whisk 
until batter is smooth. Add up to V4 cup 
water if batter is too thick. Set aside. 

3 Make the tamarind sauce: Heat oil in 
a small saucepan over medium heat. 

Saute garlic until fragrant. Add remaining 
ingredients. Mix well and cook for 1 minute. 
Strain, set aside, and keep warm. 

4 Make the bagoong rice: Heat oil in a 
medium wok over medium heat. Saute 
shallots until fragrant. Add fish paste; cook 
for 30 seconds. Add cooked rice; toss to 
mix well. Taste and add more fish paste, if 
desired. Turn off heat. Add lime juice and 
cilantro if using; toss to mix well. Set aside. 

5 Preheat oil in a deep, heavy-bottomed 
pan. Dip fish fillet, 1 piece at a time, into 
batter and gently drop into hot oil. Fry for 
1 to 2 minutes or until golden and crisp. 
Drain on a wire rack. 

6 Divide bagoong rice among 4 bowls. Top 
with 3 to 4 fish fillets. Drizzle with tamarind 
sauce or serve sauce on the side. Garnish 
with green onions, if desired. 
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Transport your taste buds to India with 
this dish. Serve it with warm naan or the 
buttered rice pilaf on page 64. 

Serves 4 Prep Time 30 minutes, plus 
marinating time Cooking Time 45 minutes 

FOR THE GINGER-GARLIC PASTE 

✓ V4 cup garlic cloves 

✓ V4 cup peeled and chopped ginger 

✓ 2 tablespoons vegetable oil 

FOR THE CHICKEN 

✓ 500 grams skinless chicken thigh or 
breast fillets, sliced into 2-inch pieces 

✓ 1 cup plain yogurt 

✓ V/2 teaspoons salt 

✓ V 2 teaspoon ground black pepper 

✓ vegetable oil for grilling 


✓ 1 tablespoon vegetable oil 

✓ 2 tablespoons butter 

✓ 2 tablespoons tomato paste 

✓ 1V2 cups chopped tomatoes 

✓ 2 teaspoons garam masala (available at 
Assad Mini Mart) 

✓ 1 teaspoon paprika 

✓ V2 cup heavy cream 

✓ salt and freshly ground black pepper, 
to taste 

✓ chili flakes, to taste (optional) 

✓ 5 cups steamed jasmine or basmati rice 

✓ cilantro (wansoy) for garnish 

1 Make the ginger-garlic paste: Using a 
mortar and pestle, pound garlic, ginger, 
and oil to a paste. (You can also use a 
blender or food processor.) Set aside. 



2 Make the chicken: Combine all 
ingredients in a large bowl. Add 3 
tablespoons ginger-garlic paste; mix well. 
Cover and refrigerate for at least 6 hours 
or overnight. 

3 Make the tikka masala sauce: Heat oil in 
a large wok or casserole pot. Melt butter. 
Add remaining ginger-garlic paste; saute 
until fragrant. Add tomato paste; cook 
for 2 minutes. Add tomatoes; saute over 
medium-low heat until soft and tender. 

4 Add garam masala and paprika; cook 
over low heat for 30 seconds. Add 1V2 
cups water; bring to a boil. Lower heat and 
simmer for about 20 minutes or until thick. 

5 Preheat a charcoal grill or grill pan. 
Remove chicken from marinade. Lightly 
brush with oil. Grill over medium-high heat 
until charred but only partially cooked, 
about 2 minutes on each side. Set aside. 

6 Once tikka masala sauce has thickened, 
transfer to a blender or food processor; 
puree until smooth. Return to pot; bring 
to a boil. Add chicken. Turn down heat to 
medium-low. Simmer for 10 minutes. Add 
cream; cook for 1 to 2 minutes. Season with 
salt, pepper, and chili flakes, if using. Cook 
for 1 more minute. 

7 Divide rice among 4 bowls. Top with 
chicken tikka masala and garnish with 
cilantro. Serve hot. 


4 " 
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✓ 5 cups steamed Japanese rice 

✓ thinly sliced leeks for garnish (optional) 

1 Make the zucchini-miso salad: Whisk 
together miso, honey, mirin, vinegar, soy 
sauce, sesame oil, and sesame seeds in a 
bowl. Set aside. 

2 Heat oil in a small frying pan. Saute 
zucchini just until tender, about 1 to 2 
minutes. Transfer to a bowl; set aside. 

3 Make the seafood teppanyaki: Mix 
together mirin, soy sauce, and liquid 
seasoning in a bowl; set aside. 

4 Heat oil in a wok or medium frying pan 
over medium-high heat. Melt 2 tablespoons 
butter. Saute onions until translucent. Add 
garlic; saute until fragrant. Turn heat down 
to medium. Add bell peppers and carrots; 
saute for 1 to 2 minutes until tender. 

5 Turn heat to high. Add shrimp and squid. 
Add mirin-soy sauce mixture; toss to mix. 
Cook just until shrimp turns pink and squid 
turns white. Season with salt and pepper. 
Turn off heat. Add remaining butter. Mix 
well and transfer to a plate. 

6 Divide rice among 4 bowls. Top with 
seafood teppanyaki. Garnish with leeks, if 
desired. Toss zucchini into miso dressing; 
serve on the side. 
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Want a quick meal? Try this Japanese stir- 
fry! Go ahead, add fresh tuna, lapu~lapu 
chunks, or mussels to the mix. 

Serves 4 Prep Time 15 minutes Cooking 
Time 15 minutes 

FOR THE ZUCCHINI-MISO SALAD 

✓ 1 tablespoon Japanese miso 

✓ 1 tablespoon honey 

✓ 1 tablespoon mirin 

✓ 2 teaspoons rice vinegar 

✓ 1 teaspoon Japanese soy sauce 

✓ 1 teaspoon sesame oil 

✓ 1 teaspoon toasted white sesame seeds 

✓ 1 tablespoon vegetable oil 

✓ 1 (200-gram) zucchini, sliced into 
half-moons 


FOR THE SEAFOOD TEPPANYAKI 

✓ 1 tablespoon mirin 

✓ 1 teaspoon Japanese soy sauce 

✓ V2 teaspoon liquid seasoning 

✓ 1 tablespoon vegetable oil 

✓ 2V2 tablespoons butter, divided 

✓ 1 medium white onion, sliced thinly 

✓ 1 teaspoon minced garlic 

✓ 1 medium green bell pepper, cored and 
sliced into thin strips 

✓ 1 medium carrot, peeled and sliced into 
thin strips 

✓ 12 large shrimp or small prawns, shelled 
with tails left on 

✓ 4 medium squid, cleaned, tentacles 
removed, and sliced into rings 

✓ salt and pepper, to season 





MAKE THE CARAMEL SAUCE: COOK 1 CUP SUGAR 
AND V4 CUP WATER FOR 20 MINUTES IN A HEAVY- 
BOTTOMED SAUCEPAN OVER MEDIUM-LOW HEAT. 

ONCE DEEP GOLDEN BROWN, REMOVE FROM 
HEAT. SWIRL PAN. ONCE MIXTURE TURNS BLACK, 
PUT PAN OVER A LARGE BOWL OF WATER TO 
STOP COOKING. ADD V 2 CUP WATER (MIXTURE 
WILL BUBBLE UP). AFTER BUBBLING SUBSIDES, 
DISSOLVE MIXTURE OVER LOW HEAT. LET COOL. 



A 



▼lETMAUifE kiCATiALLf 
Ay> EAPATA fALAi 


Here’s our take on bun cha, the popular 
Vietnamese street food. Instead of rice 
noodles, serve the meatballs over rice for 
a new spin on comfort food. 

Serves 3 to 4 Prep Time 25 minutes, plus 
marinating time Cooking Time 15 minutes 

FOR THE PORK MEATBALLS 

✓ V 2 kilo ground pork 

✓ 2 tablespoons minced shallots 

✓ 2 tablespoons caramel sauce (see tip) 

✓ 2 tablespoons brown sugar 

✓ 2 tablespoons fish sauce (patis) 

✓ 1 teaspoon salt 

✓ V 2 teaspoon freshly ground 
black pepper 


FOR THE PAPAYA SALAD 

✓ 2 tablespoons lime juice 

✓ 1 tablespoon fish sauce (patis) 

✓ 1 teaspoon minced garlic 

✓ 1 tablespoon, plus 1 teaspoon sugar 

✓ 1 bird’s eye chili (s/7/ng labuyo), seeded 
and chopped, or V 4 teaspoon chili flakes 

✓ 1 (400-gram) green papaya, peeled 
and shredded 

✓ V 2 teaspoon salt 

✓ 4 cups steamed jasmine rice 

✓ cilantro (wansoy) for garnish (optional) 

1 Make the pork meatballs: Mix together 
all ingredients in a large bowl. Cover and 
refrigerate for at least 6 hours or overnight. 


2 Make the papaya salad dressing: 

Combine lime juice, fish sauce, garlic, and 
1 tablespoon sugar. Mix until sugar has 
dissolved. Add chilies. Chill. 

3 Form ground pork into 3-inch discs. 
Preheat a charcoal grill or grill pan. Grill 
discs in batches. Cook for about 3 to 4 
minutes on each side. Set aside. 

4 Place papaya in a colander or sieve. 
Sprinkle with remaining sugar and salt; 
mix well. Let stand for 15 minutes to soften 
papaya. Rinse, drain, and pat dry. Toss 
prepared dressing into papaya. 

5 Divide rice among 4 bowls. Top with 3 
meatballs and about Va cup papaya salad. 
Garnish with cilantro, if desired. Serve extra 
papaya salad on the side. 
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Journey to the Middle East with a 
mouthwatering beef rice bowl. For 
heartier fare, swap out the ground 
beef for lamb. 

Serves 4 Prep Time 40 minutes, plus 
draining and marinating time Cooking 
Time 20 minutes 

FOR THE BEEF KEBABS 

✓ 2 medium white onions, grated 

✓ 1 kilo ground beef 

✓ 2 teaspoons minced garlic 

✓ 1 medium egg, beaten lightly 

✓ V4 cup dry breadcrumbs 

✓ 2 teaspoons salt 

✓ 2 teaspoons ground cumin 

✓ 1 teaspoon ground turmeric 

✓ 1 teaspoon ground black pepper 

✓ 3 tablespoons melted butter 


FOR THE CUCUMBER-DILL SALAD 

✓ 1 (200-gram) cucumber, peeled, seeded, 
and sliced into half-moons 

✓ V 2 teaspoon salt 

✓ 1 (125-gram) container plain yogurt 

✓ 1 tablespoon lemon juice 

✓ 1 large clove garlic, grated 

✓ 1 V 2 teaspoons chopped fresh dill 

✓ salt, to taste 

FOR THE BUTTERED RICE PILAF 

✓ V 2 tablespoon vegetable oil 

✓ 4 tablespoons butter, divided 

✓ V 2 medium white onion, chopped 

✓ 2 V 2 cups jasmine or basmati rice 

✓ 3^/4 cups chicken stock or water 

✓ pinch of saffron (optional) 

✓ 2 medium tomatoes, sliced into wedges 

✓ cilantro (wansoy) for garnish (optional) 


1 Make the beef kebabs: Let onions drain in 
a colander or sieve for 1 hour. 

2 Squeeze onions to release more juices. 
Transfer to a large bowl; discard juice. Add 
remaining ingredients except butter. Mix 
well with your hands. Marinate, covered, in 
the refrigerator for at least 6 hours. 

3 Make the cucumber-dill salad: Place 
cucumber in a colander or sieve. Sprinkle 
with salt; toss. Drain for 30 minutes. 

Rinse in water and drain again. Transfer 
cucumber to a medium bowl. Add 
remaining ingredients; mix well. Season 
with salt. Cover and refrigerate. 

4 Make the buttered rice pilaf: Heat oil in 
a medium saucepan over medium heat. 

Melt 2 tablespoons butter. Saute onions 
until translucent. Add uncooked rice grains; 
mix until coated in butter. Add stock and 
saffron, if using. Turn down heat to low. 
Cover and cook for about 15 minutes or 
until rice is cooked and tender. Set aside 
and keep warm. 

5 Preheat a charcoal grill or grill pan. 

Divide ground beef into 12 portions; 
shape each into 5-inch logs. Skewer onto 
flat, metal skewers, making sure meat is 
packed in. Brush meat with melted butter. 
Grill kebabs over medium heat for 4 to 5 
minutes on each side or until brown and 
cooked through. 

6 Arrange tomatoes on grill and cook for 
2 to 3 minutes or until charred. 

7 Fluff rice with a fork. Add remaining 
butter; toss well. Divide rice among 4 
bowls. Top each with 3 beef kebabs and 
tomatoes. Garnish with cilantro, if desired. 
Serve with cucumber-dill salad on the side. 
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Make the stew up to three weeks in 
advance, freeze, then thaw and reheat 
when you’re ready to eat! 

Serves 4 Prep Time 20 minutes, plus 
marinating time Cooking Time 3 hours 

FOR THE MARINADE 

✓ 1 cup grated Korean pear 

✓ 1 cup grated white onion 

✓ 6 tablespoons Korean or Japanese 
soy sauce 

✓ 3 tablespoons sugar 

✓ 3 tablespoons rice wine 

✓ 3 tablespoons chopped green onions 

✓ 1 V 2 tablespoons chopped garlic 

✓ 1 tablespoon sesame oil 

✓ V 2 teaspoon ground black pepper 

✓ 1V2 kilos beef short ribs, fat trimmed 

✓ 3 cups beef stock 

✓ 2 medium carrots, sliced into 
lV 2 -inch pieces 

✓ 6 fresh or rehydrated dried shiitake 
mushrooms, sliced in half 

✓ 16 pieces canned peeled chestnuts, 
sliced in half 

✓ 2 stalks leeks, white parts only, sliced 
diagonally into V 2 -inch pieces 

✓ 1 teaspoon toasted white sesame seeds 

FOR THE SAUTEED BEAN SPROUTS 

✓ 1V2 tablespoons vegetable oil 

✓ V 2 medium white onion, sliced thinly 

✓ 3 cups bean sprouts 

✓ V 2 teaspoon soy sauce 

✓ salt and pepper, to taste 

✓ 1 teaspoon sesame oil 

✓ 5 cups steamed rice, to serve 

✓ sliced leeks for garnish (optional) 


1 Make the marinade: Combine all 
ingredients in a large bowl. Add beef; mix 
well. Cover and refrigerate for at least 6 
hours or overnight. 

2 Place beef and marinade in a stockpot. 
Add beef stock; bring to a boil. Lower heat 
and simmer, partially covered, for 2 to 3 
hours or until beef is fork-tender. 

3 Add carrots and mushrooms; cook for 

8 to 10 minutes or until carrots are tender. 
Add chestnuts, leeks, and sesame seeds; 
cook for 1 minute. Set aside. 

4 Make the sauteed bean sprouts: Heat oil 
in a wok or frying pan over medium-high 
heat. Saute onions until translucent. Add 
bean sprouts; saute until tender. Season 
with soy sauce, salt, and pepper. Add 
sesame oil; mix well. Transfer to a bowl. 

5 Divide rice among 4 bowls. Top with 
Korean beef stew. Garnish with leeks, if 
desired. Serve sauteed bean sprouts 
on the side. 
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It’s a daily ritual unlike any other: 
kneading dough into buns, rolling 
pastry for sinnple pies, stoking 
the wood-fired oven to bake 
breads. But more than churning 
out breakfast staples, three of 
the country’s oldest bakeries 
are preserving our rich culinary 
history and traditions. Read on to 
discover the stories behind these 
beloved institutions. 

Text by Chino L. Cruz 
Photography by Lilen Uy 
Produced by Anna Felipe 



LEFT: The day starts very early over at Dimas-alang Bakery. The shop, 
which practically runs 24/7, prepares classic breads like pan de sal and 
Spanish bread for the breakfast crowd. They also make bicho bicho spirals, 
ensaymada, cheese bread, and pastries like egg pie, ube cake, and brownies. 
ABOVE: Neat rows of freshly kneaded pan de sal dough balls are ready for the 
wood-fire oven. BELOW: Third generation owner Manoio Lozada looks on as 
bakers turn out tasty loaf bread and soft bonete for the morning rush. 



A baker's heritage 

The dedicated staff at Dimas-alang 
Bakery continues a century-old tradition 
of crafting quality, traditional breads. 


he workspace at the bakery has a distinct 
rhythm to it. In the wee hours of the morning, 
this little space churns out trays upon trays of 
traditional Filipino breads and pastries, ready 
for the morning’s onslaught of orders. Bakers shape buns 
and rolls to a seemingly effortless natural beat, forming 
rows of small uniform balls of dough with their skilled 
hands, each bun landing on the work surface in time to 
a constant, quiet thump, thump, thump. Even the way 
the trays of risen dough and burnished bread enter and 
exit the massive wood-burning oven has its own cadence, 
adding to the hum of life and movement in the space. 

After 96 years of baking bread, it should come as no 
surprise that Dimas-alang Bakery moves so seamlessly. 

The building itself is simple and unassuming, a traditional 
neighborhood store set in the exact same location when 
the business started in 1919 . As the city around it grew, 
with fields giving way to subdivisions, the shop just kept 
turning out warm pan de sal and soft, bonnet-shaped 
bonete for their neighbors. 

According to proprietor Manoio Lozada, the third 
generation owner who inherited the bakery in 1980 from 
his mother, their main goal has always been to produce 
good bread for their neighborhood. “There was never any 
real effort to promote it as a big enterprise dahil hindi 
kami big businessmen,” he says. “Our family works mostly 
in art. ’Yung kapatid ko, violinist. My mother was a pianist. 
Ang uncle ko, piyanista, bandleader, and flutist. Ako 
naman, painter.” 

While baking wasn’t exactly the family’s primary 
vocation, their love for bread never waivered. Manoio 
himself gets up every day to attend to the store’s needs, 
and he passionately abides by their longstanding 
tradition of quality. “Alas-dos pa lang, nagsisimula na 
kami para bagong-bago ’yung tinapay,” he says. “Ang 
aming policy ay dap at par ating fresh ang tinitinda namin 
kasi ’yun ang sinusuportahan ngmga clients namin. We 
believe that our bread should head straight from our oven 
to your table. Ganoon na siya dati pa. ’Yung customers 
namin, naka-bagong kotse napero ’yung produkto namin, 
pareho pa rin.” 

Even after a century of change, it is this quiet dedication 
and love for the craft that keeps Dimas-alang Bakery’s 
unique rhythm going strong. 



Dimas-alang Bakery is at 52 Mabini Street, 
Pasig City (tel. nos.: 641-C4C8 and 463-5645)- 
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All in the family 

Baking is all about building communities at 
the ever-expanding Panaderia Pantoja. 

hen Aurelio Pantoja put up his little 
neighborhood panaderia in Batangas 
back in the ’50s, it was almost as if it was 
on a whim. “It all actually started with my 
lolo,” says Panaderia Pantoja president Anthony Pantoja. 
“He started it with my grandmother. When they got 
married, they were given a house, and at the back of the 
property was a small pugon. That’s when they thought of 
establishing a bakery, really.” 

Originally set at a small corner in the city of Tanauan, 
the shop, once run solely from the back of an ancestral 
home, is now a growing empire with 11 branches in 
Batangas and Laguna, as well as several franchises 
in Metro Manila. The bakery, which originally focused 
on traditional Filipino breads and biscuits such as the 
timeless pan de sal; flaky, round paborita biscuits; and 
square, crisp jacobina made of paper-thin sheets of dough, 
now offers a variety of new treats such as sans rival and 
yema cake for the younger crowd. It was never initially 
meant to grow this big, according to Anthony. “My dad 
was satisfied with the backyard bakery, a mom-and-pop 
sort of place,” he explains. “But when he passed it on to me 
and my brother, with our access to new technology and 
new information, we added systems — especially on the 
business side — and slowly but surely, we grew.” 

While the business continued to expand, Panaderia 
Pantoja never lost sight of its origin as a local corner 
bakery. The main store continues to cater to the locals 
of Tanauan, offering breakfast to the early morning- 
Mass goers at 4:30 a.m., and providing merienda and 
the occasional pasalubong to employees who rush by in 
the afternoon after a long day’s work. Even the bakery’s 
staff share a similar sense of community, with almost 
three generations of families having worked behind the 
panaderia’s counter. “The key to our success is the passion 
that we put into our work,” says Anthony. “We have to 
be passionate about everything that we do. That’s where 
the quality of the bread comes in. We’re passionate about 
excellence and we’re passionate about our community.” 

Looking at the growing neighborhood around Panaderia 
Pantoja, it should come as no surprise that quality and 
family always come first. 



Panaderia Pantoja is at A. Mabini Avenue, 
Tanauan City, Batangas (tel. no.: C 43 - 
7780953; www.panaderiapantoja.com ), 
with branches in Metro Manila and Laguna. 
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CLOCKWISE, FROM LEFT: Panaderia Pantoja’s trademark paborita, a classic 
Filipino biscuit with many delicate layers, is pulled fresh from the oven. 
Bakers meticulously cut out dough into rounds to make the biscuit, which the 
bakery has been selling since it opened 60 years ago. The team is particularly 
proud of their fluffy yema cake, one of the bakery’s newer additions; it’s 
made in a special air-conditioned room to maintain the product’s quality. 

Biscuits are packed in plastic bags stamped with the bakery’s bright 
red-and-yellow branding. Bakers prepare biscocho and ensaymada in the 
industrial commissary in Batangas. 












Bake it at home! 

Whip up^a batch of warm pan de sal with 
this recipe from Kamuning Bakery Cafe. 

Makes 16 large pieces Prep Time 45 
minutes, plus resting time Baking Time 
20 minutes 



✓ 1 tablespoon dry active yeast 

✓ 1 cup refined sugar, divided 

✓ 1 V 2 cups water 

✓ 1 tablespoon rock salt 

✓ 2 large eggs -Jv, 

✓ 1 tablespoon skim milk 

✓ V 4 cup vegetable shortening 

✓ 7 cups hard wheat flour (bread fJ-^tjr> 
or all-purpose flour 

✓ breadcrumbs for rolling 

1 Combine yeast, 1 teaspoon sugar, and 
water in a bowl; stir until dissolved. Set 
aside for 15 minutes. 

2 Combine salt, remaining sugar, eggs, 
milk, shortening, and yeast mixture in 
another bowl. Add flour gradually, mixing 
between additions, until dough 

comes together. 

3 Transfer dough to a clean, lightly floured 
work surface and knead until smooth and 

''Elastic, about 10 to 15 minutes. Transfer 
dough to a large oiled mixing bowl and 
cover wi^a damp piece of cloth. Place in 
a warm area and let rest until it doubles Th 
size, about 5(^ minutes to 1 hour. 

4 Lightly grease aisaking^TTwith 
shortening; set aside. Transfer dough to 
a clean, floured work surface and divide 
into 4 equal pieces. Roll each into a think 
cylinder, about 5 inches long. Using a 
sharp knife, cut each into 4 equal pieces 
and roll in breadcrumbs. Place pieces, 

2 inches apart and cut side down, on 
prepared pan. Press gently. 

5 Preheat oven to 375°F. Cover pans with 
a damp piece of cloth and let rest until 
double in size, about 30 to 45 minutes. 
Bake for 15 to 20 minutes or until golden 
brown. Let cool for 15 minutes. 




ONLINE 

EXCLUSIVE! 



CLOCKWISE, FROM TOP: Things are done the old-fashioned way at Kamuning 
Bakery. Here, bread is made in as traditional a way as possible, with no 
mixers and with a massive 76-year-old brick pugon. Aside from their prized 
pan de suelo, the bakery also specializes in all-time panaderia favorites like 
ensaymada, monay, kalihim, and loaf bread. Owner Wilson Lee Flores proudly 
working the pugon behind the scenes. 



Glory days 

A newly renovated spot in Quezon City 
hearkens to the storied past of both the 
old city and Kamuning Bakery Cafe, 

t’s pretty inspiring hearing owner Wilson Lee 
Flores talk about the freshly restored bakery in 
Quezon City. The old business was a fairly recent 
acquisition, and the man has evidently poured his 
heart and soul to restoring the space to its former glory. 

His passion isn’t that surprising, however, given 
Kamuning Bakery’s lustrous history. Leticia and Marcel 
Javier originally set up shop in 1939 at the request of 
newspaper tycoon Don Alejandro Roces. Quezon City 
had just been instituted, and the bakery was arguably 
the city’s first. 

The store itself is a treasure trove of traditional Filipino 
baking as well as a bit of local history. Here, people of all 
sorts — from the local elite to students from the school 
a block away — flock to buy pan de suelo, a traditional 
variant of pan de sal baked directly on the oven floor. 
“We’ve been serving pan de suelo since 1939 ” says 
Wilson. “We still bake it the way it used to be made. It 
remains to be our number one bestseller, up to now. ’Fan 
ang pinupuntahan ni president Cory Aquino, food critic 
Doreen Fernandez, and even Richard Gomez — all kinds of 
people buy pan de suelo here.” 

After the death of the original owners, however, the 
family struggled to keep the business afloat, until Wilson, 
a real estate agent and multi-awarded writer, took it upon 
himself to buy and rehabilitate the space. In 2013, Wilson 
and his team acquired the entire property and decided to 
rebuild as much of the original facade as possible. “1 read 
all of Doreen Fernandez’s newspaper articles on it, and 
after researching about its fabled past, I became a regular 
customer,” recalls Wilson. “I love the breads and I love the 
history, so when I heard that they were selling the place, 

I decided to take the whole lot. I took all the bakery’s old 
parts because I wanted to revive its grandeur.” 

Now, under Wilson’s watchful eye and with a fresh 
coat of paint, Kamuning Bakery Cafe is on its way back 
to its original form. The front now features a revitalized 
storefront, as well as a brand new cafe in order to attract 
younger customers. The bakery in the back continues to 
produce carefully crafted traditional breads like kabayan 
(wide-brimmed-hat-shaped local muffins), pan de ciosa 
(dinner roll-like bread), and kalihim (also known as pan 
de red, a soft bread with a bright red filling), and their 
trademark pan de suelo the old-fashioned way, with as few 
machines as possible. 

“What makes Kamuning Bakery Cafe unique is that it’s 
upholding and reviving the Filipino baking traditions,” 
Wilson says proudly. “I’m a firm believer that a nation’s 
history is not only found in books or in museums, but also 
in the way we prepare and eat our food.” 



Kamuning Bakery Cafe is at 43 Judge Jimenez 
Street, Quezon City (tel. no.: 929-2216). 
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Fireside by Kettie’s 
50/50 Meatioaf, 
Fireside House Burger, 
and Buttermiik Fried 
Chicken Fingers 








RESTAURANTS 


Southern 

comjbrts 


The joy of American cooking 
glows brightly at Fireside 
by Kettle. 

REVIEW BY RYAN FERNANDEZ 

I ’ll come clean this time: Having never tried 
Kettle in Shangri-La mall, my mind and palate 
were blank slates when I visited its younger 
sibling, Fireside. While I avoided looking it up on 
blogs, some friends eagerly jumped the gun. “The 
buttermilk fried chicken is to die for!” gushed one. 
“Meat. It’s all about the meat. . .” trailed off another. 
In an industry that’s tapping almost every possible 
cuisine. Fireside tickles our brains with the things 
we intrinsically love: simple but hearty fare, hefty 
portions for sharing, and savory meats. 

Chef Chiloy Santos fluently translates these to 
the hearty food of the American South. This he 
pulls off with menacing uppercuts of barbecued 
meats, gratuitous slaw, and heaps of cornbread 
enough to render your knees wobbly. There’s the 
50/50 Meatloaf made with Angus beef and bacon. 
It comes branded with grill marks and effortlessly 
pulls apart in soft congealed chunks, making it 
a softer, more tender specimen. You will quickly 
taste the pork fat — and that’s a good thing! 
Hickory barbecue sauce is served on the side. 

There’s also the stellar buttermilk fried chicken 
fingers, the centerpiece to any Fireside visit. 

This ode to the famous Dinosaur Bar-B-Que in 
upstate New York comes in a pile of meaty strips 
brined for a day. It’s then breaded with a mix of 




crushed Ritz crackers and Cajun spice — a blend 
which often includes paprika, thyme, oregano, 
and cayenne pepper. The result is impressive: 

The meat is tender and crisp, leaving a spicy 
tingle with every mouthful. Gobble it up with the 
cornbread doughnuts — the balls of dough are pure 
bliss when drenched in maple syrup. 

There’s no shortage of protein options, but two 
dishes stand out. The first is a succulent Double 
Cut Pork Chop brined in honey cider, and served 
with roasted vegetables and sweet apples. The 
second is the Fireside House Burger, Chiloy’s 
answer to the comfort food pyramid. A half-pound 
Angus patty is smothered with pepper Jack and 
Cheddar, then stacked high with fried onion and 
zucchini strings. Russian dressing is dabbed on 
for a kick of horseradish and spices. 

It’s easy to like the chef’s creations. Many 
are gussied up versions of lunchbox favorites or 
greasy-spoon specials. As long as the chicken 
is crisp and the meat is charred in all the right 
places. Fireside will always be a second home to 
visit for satisfying comfort food. 


Buttermilk Fried 
Chicken Fingers 


FIRESIDE BY KETTLE 

3/F Mega Fashion 
Flail, SM Megamall, 
Mandaluyong City; 
tel. no.: 532-1807 

MUST-TRIES Buttermilk 
Fried Chicken Fingers 
(P489), 50/50 Meatloaf 
(P389), Fireside 
Flouse Burger (P449), 
Double Cut Pork Chop 
(P519), Flomemade 
S’mores (P139) 

THUMBS UP There’s 
more reason to 
celebrate! Host a party 
at their private room at 
the back. 
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Ming Kee Live Seafood showcases the flavors of 
Singapore with a fresh bounty and lots of spice. 


in a nutshell 


REVIEW BY SASHA LIM UY 


T he crab at Ming Kee is so fresh that it 

could have just crawled out of the water 
into the nest of thin rice noodles. This 
scenario is not at all far-fetched. The Singaporean 
franchise is acclaimed for their live-seafood 
transformations, with the first floor of the five- 
story restaurant dedicated to dark aquariums and 
a kitchen where Singaporean chefs make a fiery 
show with woks and chili. 

Ming Kee isn’t coy when it comes to their 
favorite. The Triple-cooked Crab Beehoon is the 
chosen star, owning a full page on the menu. The 
crab is steamed, braised, and stir-fried, weaving a 
rather complex flavor that could only be described 
as, well, wonderful. It isn't particularly sweet, 
spicy, salty, or bold — the crab’s natural flavor 
composes a delightfully delicate symphony, but 
with just as strong an impact. 

The Singaporean Chili Crab writes an entirely 
different story. Heat lavishes attention on the fresh 
buttery notes, and there are pronouncements of 
tang and sweetness. Mantou buns extend the 


potential of the dish — use the fried pillows of 
bread to mop up all the delicious sauce. 

It’s curious to see what Ming Kee can do with 
things that don’t swim. The stir-fried Chinese 
broccoli stalks create perhaps the most pleasing 
bitter flavors, while the Guinness Beer Pork 
Spareribs is humba-esque bliss. One beef dish is a 
joy of thin slices of meat tossed into an assembly 
of celery, leeks, ginger, and onions. But it’s the 
seafood that dazzles, if not the crab then the other 
options from the by- weight category — from the fat 
shrimps that take to garlic so well, to the prawns 
that find a second home in a sea of chili-flourished 
cereal, to the heavenly garoupa that’s simply 
steamed to perfection. They might be on the 
pricey side, but their powerful flavors are worth it. 

You’ll enjoy the pot of braised vegetables in 
oyster sauce, but it’s not what you’ll remember 
when you leave the stylish industrial-themed 
restaurant. You’ll remember the crab, the noodles, 
the Singaporean chili — all the flavors that 
confound, stump, and amaze. 


MING KEE 7852 Makati 
Avenue, Makati City; 
tel. no.: 893-4533; 
nnobile no.: 0917- 
8699546 

MUST-TRIES Triple- 
cooked Crab with 
Beehoon (about 
P2,500); Singaporean 
Chili Crab or Lobster, 
Steanned Garoupa, 
Deep-fried Fish Skins 
(from P300); Braised 
Vegetables (from 
P300); Sir-fried Cereal 
Prawns (from P525); 
Ginger Onion Beef 
(from P380); Guinness 
Beer Pork Spareribs 
(from P380) 

THUMBS UP The 

VIP room on the top 
floor is perfect for 
big parties. 
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5 PAPA DIDDI'S^ 

HANDCRAFTED ICE CREAM 


At Papa Diddi’s, expect all ingredients to 
be lovingly sourced fronn local farnns— 
fronn Benguet berries in the Roasted 
Strawberry flavor, right down to the 
carabao nnilk used for each flavor’s 
creamy base. The bonus? You can enjoy 
the scoops in a crispy-rice nest! 

More must-tries: Roasted Forbidden 
Rice, Farm Cheese, Champ-O-Rado, 
Double Chocolate, Double Jeopardy 
Price range: P55 to P120 
Where it’s at: 168 Maginhawa Street, 
Sikatuna Village, Quezon City 
(mobile no.: 0929-3099919) 


THE LOST BREAD 


Everyone is talking about the 
cakeshakes, specifically The Carnival: 
a vanilla milkshake topped with butter 
cake, caramel popcorn, and a huge ball 
of cotton candy floss! The Classic is 
equally captivating, with maple syrup- 
drizzled French-toast sticks, crunchy 
pistachios, and whipped cream. 

More must-tries: Doughfee, Nut 
Interested, Spiked Cookie, Cereal Port 
Price range: P89 to P120 
Where it’s at: StrEAT Food Park, 

91 Maginhawa Street, Teachers 

Village, Quezon City 

(tel. no.: 246-9069 ext. 233) 






OUTRE 


V >S T B R *1 


With graffiti-covered walls, clouds of 
liquid nitrogen smoke, and young people 
clamoring to get the perfect Instagram 
shot, this gelato spot is the epitome of hip. 
Some flavors are more over-the-top than 
others, but each one is unique. Flavors 
rotate every month, so there’s bound to 
be something for everyone every time. 
Must-tries: Green “Something” Crumble, 
Milo Dinosaur, Salted Caramel Qverload 
Price point: P150 per cup 
Where it’s at: 169 Aguirre Avenue, 

BF Homes, Parahaque City 
(tel. no.: 832-2990) 
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An influx of Japanese food franchises 
has nnade its way to the metro, and 
dessert cafe Paper Moon is the latest 
addition. The star of the show is the 
delicate, meticulously made crepe cake, 
made up of multiple paper-thin crepe 
layers alternately slathered with light 
pastry cream. 

Must-tries: Original Mille Crepe, 
Chocolate Mille Crepe, Mango Mille 
Crepe, Strawberry Mille Crepe 
Price range: P225 to P2,000 
Where it’s at: G/F Glorietta 3, Makati 
City; 4/F TriNoma Mall, Quezon City 



Souffle 


Renowned pastry chef Miko 
Aspiras knows how to satisfy your 
sweet tooth. Break through the 
luscious Vaihrona Guanaja Souffle 
with vanille creme anglaise, and 
savor the decadent chocolate that 
oozes out of the warm chocolate 
cake. The best things are truly 
worth the (25-minute) wait! 

More must-tries: Vaihrona Grand 
Crus, Salted Egg and Caramel 
Parfait, Classic Souffle Pancake 
Price range: P95 to P350 
Where it’s at: 3/F Century City 
Mall, Kalayaan Avenue, Poblacion, 
Makati City (tel. no.: 886-3056) 


MILKY 


MOUSTACHE 


Spend a perfect afternoon 
cozying up in a booth, sipping a 
thick milkshake. Here you’ll find 
everything from classic vanilla 
and chocolate, to playful KitKat 
and Reese’s shakes. 

More must-tries: Pencil (Salted 
Caramel), English Moustache 
(Cookies and Cream), Frozen 
Milo, Ribbon (Banana and 
Nutella), Captain Hook (Peanut 
Butter and Cookie) 

Price range: P130 to P160 
Where it’s at: 67 Aguirre Avenue, 
BF Homes, Parahaque City 
(mobile no.: 0939-9262515) 


RESTAURANTS 


More 


D_ESSERT_S 

— to love! — 


Head to these neighborhood joints 
for more sweet indulgences. 



CHOCOLATE CHIP 
ARMY CAFE 

This little bakery offers all 
sorts of awesome treats, 
from the Adrenaline Cookie (a fruity-pebble 
white-chocolate cookie) and Cookie Bombs 
(marshmallows and chocolate between 
chewy cookies) to eight-inch cookie pizzas. 
Address: 189 Maginhawa corner Makadios 
Streets, Sikatuna Village, Quezon City 
(mobile no.: 0915-1431228) 



KISSAKO UJI 
MATCHA CAFE 

Green-tea lovers will go 
crazy over this quaint cafe’s 
delicate Japanese desserts. Apart from the 
matcha shortcake and cheesecake, the fluffy 
strawberry shortcake is worth ordering, too. 
Address: Pioneer Centre, Pioneer Street, 
Kapitolyo, Pasig City (tel. no.: 730-3356) 



LA CREPERIE 

The French-inspired 
restaurant opens a pretty spot 
in Salcedo Village, and still 
serves the same light, sweet crepes and rich, 
creamy Angelina hot chocolate we all love. 
Address: V Corporate Center, 125 L. P. Leviste 
Street, Salcedo Village, Makati City (mobile 
no.: 0942-5824946) 



LADUREE 

The French patisserie is one 
of the most beloved macaron 
shops in the world, with 
boutiques in Paris, Tokyo, Flong Kong, and 
now, Manila. Grab a gorgeous box of these 
beauties, as well as chocolates, jams, ice 
cream, and beautifully packaged tea. 
Address: G/F 8 Rockwell, Flidalgo Drive, 
Rockwell Center, Makati 
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Whip it good! 

Whipped cream is often used to crown cakes, pies, and sundaes. But 
whipping cream is a precise task that requires the right timing. A few seconds 
after your cream forms soft, billowy peaks, it can turn stiff and grainy! The 
good news is, you don’t have to discard over-whipped cream and start over. 
All you have to do is add a few tablespoons of fresh cream or milk to the stiff 
batch and whisk it by hand to bring it back to life. You’ll have smooth, cloudy 
puffs again in no time! 






Yummy Lessons 

BACK TO BASICS 


The classic French onion soup (soupe a roignon) is one of the nnost 
well-known French dishes. It’s a connforting bowl of carannelized onions, 
French bread, and gooey, golden nnelted cheese. What’s great about it is 
that it’s easy to nnake! There are two things to take note of when cooking 
this all-tinne favorite: the caramelization of the onions and the quality 
of the broth. Rennennber to cook the onions unhurriedly, coaxing out 
their natural juices and slowly letting them soften and brown. As for the 
beef broth, use the best quality you can find. It’s even more ideal to use 
homemade stock that’s lightly seasoned. Try this recipe and make it your 
comforting companion during cool, rainy days. Bon appetit! 


OCTOBER 


Food director RACHELLE 
SANTOS shares a classic recipe 
every cook should master. 



French Onion Soup 



I Serves 6 Prep Time 20 minutes 
* 

; Cooking Time 2 hours 

* 

* 

* 

• WHAT YOU NEED 

: ✓ 1.2 kilos white onions, peeled 

: ✓ V/2 tablespoons olive oil 

; ✓ 3 tablespoons butter 

* 

: ✓ salt and pepper, to season 

* 

; ✓ 1 teaspoon sugar 

: ✓ 2 sprigs fresh or V 2 teaspoon 

* 

; dried thyme (optional) 

: ✓ 3 tablespoons all-purpose flour 

; ✓ V 2 cup dry white wine 

* 

; ✓ 8 cups beef broth 

* 

; ✓ 1 medium loaf French bread, 

* 

; sliced diagonally into 6 to 12 

: pieces and toasted 

; 1/2 cups shredded Gruyere, 

* 

; Emmental, Comte, or any 

* 

: melting cheese 

* 

m 

4 WHAT TO DO 

* 

* 1 Slice onions in half lengthwise. 

; Slice each half thinly into half- 

; moons. Slice half-moons again in 

; half crosswise. 

* 2 Heat oil in a heavy-bottomed 

; pot over medium heat. Melt butter. 
; Add onions, sprinkle with a pinch 
; of salt, pepper, and sugar; stir to 
; coat. Turn down heat to low, cover 
; pan, and cook for 15 minutes. 


3 Turn heat up to medium, uncover 
pan, and add thyme, if using. 
Continue cooking onions for about 
30 to 45 minutes or until soft and 
deeply browned. Stir every few 
minutes to prevent onions from 
sticking to the pan. 

4 Add flour, stir, and cook for 

1 minute. Add wine and cook for 

2 minutes. 

5 Pour in beef broth and bring 
to a boil. Lower heat and cover 
pot partially. Simmer for 1 hour or 
until broth has reduced slightly. 
Meanwhile, preheat oven to 350°F. 

6 Once soup has reduced, taste 
and adjust seasoning with salt and 
pepper. Divide soup among 

6 oven-safe soup bowls or 
ramekins. Top each with 1 or 

2 toasted French bread slices. 
Sprinkle about V 3 cup cheese on 
top of each bowl. 

7 Place bowls on a baking sheet 
and bake in the preheated oven for 
20 to 30 minutes or until cheese is 
melted. Increase oven temperature 
to 400°F (broil setting). Broil soup 
for 1 to 3 minutes or until cheese is 
golden and bubbling. 

8 Remove bowls from oven 
and let cool for 1 to 2 minutes 
before serving. 
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ABOUT THE 
COLUMNIST 

A graduate of the Peregrine 
School of Cordon Bleu 
London, JunJun de Guzman 
has spent years as a popular 
chef instructor at the Center 
for Asian Culinary Studies. 
Consultancy work and teaching 
assignments have brought him 
around the Philippines, and 
he hones his skills by taking 
culinary classes abroad. Follow 
him on Instagram at @chefielise. 



It’s no secret that I ann a big leche flan fan! I love creating different takes on the 
classic, including this cake which I developed over 10 years ago. For the best results, 
follow these pointers: First, when nnaking the carannel, resist the urge to stir the sugar 
before the first sign of smoke appears; if not, your syrup will become grainy. Second, 
for smooth, silky leche flan, pour the custard slowly into the pan to avoid bubbles. 

Last, remember to spread the chiffon batter evenly around the pan, covering the leche 
flan completely. Try this recipe— I’m certain that it’ll become one of your favorites! 
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Leche Flan Cake 


: Makes 2 (8-inch) cakes Prep Time 

; 30 nninutes Cooking Time 55 nninutes 

"■ 

P 

« 

• WHAT YOU NEED 

; For the leche flan 

; ✓ 2 V 4 cups sugar, divided 

: ✓ 1 teaspoon lemon or ca/amans/ juice 

I ✓ yolks from 6 large eggs 

] ✓ 2 large eggs 

j ✓ 1 cup evaporated milk 

■ 

4 

; For the chiffon cake 

; ✓ 2 V 2 cups cake flour 

; ✓ 1 tablespoon baking powder 

; ✓ V 4 teaspoon salt 

• ✓ 6 large eggs, separated 

; ✓ V 2 cup corn oil 

• ✓ 2 tablespoons ca/amans/ juice 

: ✓ 1 V 2 cups sugar, divided 

’ ✓ V 2 teaspoon cream of tartar 

« 

4 

4 

4 WHAT TO DO 

• 1 Preheat oven to 350°F. 

; 2 Make the leche flan: Place 1 cup sugar 

; in a heavy-bottomed saucepan. Sprinkle 
■ lemon or ca/amans/ juice over and mix. 

; Turn heat to medium and let sugar 
I caramelize. Do not mix. Cook until 
I golden brown, about 7 to 10 minutes. 

I Swirl pan once or twice. Pour into 2 


(8x3-inch) round cake pans. Set aside 
and let caramel cool completely. 

3 Whisk egg yolks, eggs, remaining 
sugar, and evaporated milk in a large 
mixing bowl, being careful not to create 
bubbles. Pour mixture over the cooled 
caramel and let stand. Set aside. 

4 Make the chiffon cake: Sift together 
cake flour, baking powder, and salt into 
a large bowl. Add egg yolks, corn oil, ^/4 
cup water, ca/amans/ juice, and 

V 2 cup sugar. Mix well with a whisk. 

5 Combine egg whites and cream of 
tartar in another bowl. Beat by hand or 
with an electric mixer fitted with the 
whisk attachment until frothy. Gradually 
add remaining sugar and beat until stiff 
but not dry, about 7 to 8 minutes. 

6 Fold egg-yolk mixture gently into 
egg-white mixture using a large rubber 
scraper, being careful not to deflate the 
egg whites. Pour into the pans over the 
cooled custard. 

7 Bake for 45 minutes or until a 
toothpick inserted in the center comes 
out clean with a few moist crumbs 
adhering to it. Cool for 10 minutes. Run 
a knife gently around the pans and 
invert the cakes onto serving platters. 
Serve cold or at room temperature. 
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Yummy Lessons 

IN THE KiD-CHEN 



Candied 
Sweet Potatoes 

Convince your kids to eat 
their vegetables by topping 
vitamin A-packed sweet potatoes 
with toasted marshmallows 
and crispy bacon! 



WHAT YOU NEED 

✓ 375 grams sweet potatoes (kamote), 
peeled and diced 

✓ V 4 cup sugar 

✓ V 4 cup brown sugar 

✓ V 4 cup butter 

✓ V 4 cup marshmallows 

✓ V 3 cup crispy bacon bits 


WHAT TO DO 

1 Preheat oven to 400°F. 

2 Combine sweet potatoes, sugars, and 
butter in a saucepan. Simmer over medium- 
low heat until sweet potatoes are tender. 

3 Turn off heat and mash sweet potato 
mixture with a large fork or a potato masher 
until slightly smooth but still chunky. 

4 Portion mixture among 4 (3-inch) 
ramekins. Top each cup with marshmallows. 

5 Bake in the preheated oven (or in a turbo 
broiler set at 200°C) until marshmallows are 
melted and golden, about 7 to 10 minutes. 

6 Remove from oven. Top with bacon bits 
and let cool for a few minutes. Serve warm. 
Serves 4. 





O 
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GetGo Lifestyle Rewards Program Takes Off 



A Splash of Color to the Flavor 

Color and flavor come together with the help of McCormick’s 
flavor extracts and food coloring. Bring your favorite pastries, 
candies, and beverage to life with these winning ingredients 
that will make your culinary favorites appeal to both the 
sense of taste and sight. Your homemade red velvet cupcakes 
and chocolate icing will be given the professional finish they 
deserve, and the kids will thank you for it later. 



Cebu Pacific just made flying to your favorite destinations easier 
with their new GetGo customer loyalty program. Partnered with the 
country’s leading banks like Gitibank, Metrobank, RGBG, Security 
Bank, and BDO, loyal patrons can purchase everyday items using 
their credit cards and convert these purchases into GetGo reward 
points to fly Gebu Pacific for free. 

To apply for a GetGo membership and enjoy amazing travel 
rewards, simply visit www.GetGo.com.ph and pay only Php 150 
for a one-time membership fee. 


A Nutritious Solution 

Ghildren love food and as they grow older, they inevitably 
develop eating habits that are not always the most 
recommended by doctors and pediatricians. Make sure your 
child still gets the proper nutrition with Aqiva’s powdered milk, 
clinically shown to improve nutrient intake. 

For children aged 4-7. Not suitable for use as a breast milk 
substitute. 





Yummy Lessons 

IDGE’S 10 IDEAS 






8 The sweetest pizza 

Turn pizza into 
dessert! Lay a flour 
tortilla on a flat surface. 
Spread chocolate-hazelnut 
sauce on top. Garnish with 
fruits and nuts. Sprinkle 
with chopped white 
chocolate. Heat in a toaster 
oven until tortilla is crisp. 


1 Orange you excited? 

Grab some oranges 
and whip up this 
refreshing dessert. 

Slice oranges in half, 
sprinkle with brown 
sugar and cinnamon, and 
bake in the toaster oven 
until sugar is melted. Serve 
warm with vanilla ice cream. 


6 What’s the scoop? 

Take the classic 
s’mores for a 
spin! Fill the bottom of a 
ramekin with chocolate 
chips, then top with 
marshmallows. Broil in 
the toaster oven until 
marshmallows are toasted. 
Serve with graham crackers or 
waffle crisps for scooping. 


Let assistant editor 
IDGE MENDIOLA teach and 
inspire you to use pantry 
staples in creative ways. 


Toaster- 

oven 

desserts 


Want to whip up a 
batch of freshly baked 
treats but don’t have 
an oven? Don’t fret. 
You can make these 
10 sweets with a 
trusty toaster. 


2 Two become one 

Two ingredients are all | 

you need to make this \ 

gooey, milky treat. Place milk | 
pastillas in an oven-safe bowl. \ 
Sprinkle white chocolate chips [ 
on top. Bake in the toaster \ 
oven until soft and melted. I 

Serve warm topped with ; 

chopped nuts or fresh fruits. : 

I 

Merry muffins I 

Bake banana muffins \ 

with only six ingredients! j 

Find the recipe on Yummy.ph. \ 

! 

4 Proof of the pudding 

Got leftover Spanish \ 

bread? Use it to make \ 

tonight’s dessert! Slice it up | 
into chunks then chill for an j 
hour. Whisk together eggs, \ 


condensed milk, and milk in a 
bowl. Add bread and toss to 
combine. Transfer to oven-safe 
bowls and chill for another 
hour. Bake in the toaster oven 
until browned. 

5 Pass the pie 

Fill your home with 
the aroma of a freshly 
baked apple pie. Slice apples 
into rounds; toss in brown 
sugar, lemon juice, ground 
cinnamon, and crushed Choc 
Nut. Spread butter on one side 
of a flour tortilla and lay three 
apple slices on the center. Fold 
sides of the tortilla towards 
the center, securing with 
toothpicks, to make a square 
pie. Bake in the toaster oven 
until browned. V 


7 Banana split 

Here’s a new take on the 
banana split. Slice an 
unpeeled banana lengthwise, 
about V? inch deep. Open the 
slit and fill with chocolate 
chips, mini marshmallows, and 
chopped cashews. Wrap each 
with foil. Bake in the toaster 
oven until warmed. Top with 
scoops of ice cream. 



9 Do the twist 

Make pretzel turtles in 
no time! Arrange pretzel 
I twists on a toaster oven tray 
i and top each with a caramel 
; candy. Bake until slightly 
I melted, about 2 minutes. 

I Remove from the oven and 
I top each caramel with toasted 
j pecans. Let cool then drizzle 
I with melted chocolate. Let cool 
I again and enjoy! 

Cheese is it 

Fancy a cheese-and- 
nut treat to cap your 
meal? Fill greased mini muffin 
tins with wonton wrappers to 
form cups. Bake in the toaster 
oven until golden and crisp. Fill 
each cup with cheese, nuts, and 
dried fruits. 
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INDEX 

This Month’s Recipes 
by Category 


SALADS 

35 Fresh Salmon, Soba, and Crisp Nori Salad 

29 Warm Mushroom Salad 

FISH AND SEAFOOD 

60 Crispy Tamarind Fish and Bagoong Rice 

35 Fresh Salmon, Soba, and Crisp Nori Salad 

30 One-pot Clam Bake 

62 Seafood Teppanyaki with 
Zucchini-Miso Salad 

MEAT AND POULTRY 

34 Charred Leek-crusted Tenderloin 
with Chimichurri 

59 Chicken Satay with Nasi Goreng 

61 Chicken Tikka Masala 

47 Easy Two-step Cola Wings 

24 Gai Yang (Thai-style Grilled Chicken) 

47 Honey-Ginger Wings 

46 Inasal-style Wings with Toyomansi Glaze 

65 Korean Beef Stew with Sauteed Bean Sprouts 
64 Persian Beef Kebabs with Buttered Rice Pilaf 
and Cucumber-Dill Salad 

47 Piri-Piri Wings 

29 Pork with Leeks and Togarashi 

31 Smoky Striploin with Corn-and-Bell 
Pepper Relish 

46 Sweet and Spicy Orange-Thyme Wings 

63 Vietnamese Meatballs and Papaya Salad 

NOODLES AND RICE 

59 Chicken Satay with Nasi Goreng 

60 Crispy Tamarind Fish and Bagoong Rice 

36 Fideos Negra with Grilled Prawns 

35 Fresh Salmon, Soba, and Crisp Nori Salad 

64 Persian Beef Kebabs with Buttered Rice Pilaf 
and Cucumber-Dill Salad 

28 Sesame Chicken Soba 


DESSERTS AND SWEET SNACKS 

53 Alfa] ores de Dulce de Leche 

50 Almond-Cranberry Biscotti with 
White Chocolate 

54 Baileys Chocolate Crinkles 
36 Black Rice Pudding 

55 Belgian Lace Cookies 
84 Candied Sweet Potatoes 
40 Cheddar Corn Muffins 

25 Chocolate-Avocado Mousse 

50 Chocolate Chip and Almond Biscotti 

18 Chocolate Chip-Banana Cupcakes 

55 Chocolate-dipped Lace Cookies 

54 Chocolate Espresso Crackles 

56 Chocolate-filled Meringue Swirl Sandwiches 

40 Cinnamon Sugar Cake Doughnuts 

55 Coconut Macadamia Lace Cookies 

8 Dairy- and Egg-free Chocolate Muffins 

19 Dark Chocolate Naked Cake 

49 Double Chocolate Chip Cookies 
43 Dulce de Leche Cheesecake Bars 

20 Earl Grey and Orange Butter Cake 

56 Green Tea Meringue Kisses 
83 Leche Flan Cake 

51 Lemon and Basil Coins 

39 Lemon-scented Funfetti Cake 

7 Mango-Chia Pudding 
56 Mini Pavlovas 

42 No-bake Mocha Chiffon Pie 

49 Oatmeal Chocolate Chip Cookies 

50 Orange Pistachio Biscotti 
54 Red Velvet Crinkles 

8 Red Velvet Loaf with Cream-Cheese Frosting 
53 Rosemary and Orange Shortbread 

41 Salted Peanut Butter-Chocolate Cake 

8 Sweet-Potato Brownies 

51 Thumbprint Cookies 

49 The Ultimate Chocolate Chip Cookie 

OTHERS 

9 Chili Choco Dinosaur 
81 French Onion Soup 
70 Pan de Sal 

22 Pepperoni Pizza Muffins 


DIRECTORY 

Your guide to the shopping 
and dining establishments 
featured in this issue 


SUPERMARKETS 

The Landmark 

For a list of all branches, 
see www.landmark.com.ph. 

Pioneer Centre 

8006 Pioneer Street, Kapitolyo, Pasig City 
(tel. no.: 637-7033) 

Rustan’s Supermarket 

For a list of all branches, 
see www.rustansfresh.com. 

SM Supermarket 

At all SM malls nationwide; for a list of all 
branches, see www.smsupermarket.com. 

OTHERS 

The Cookery Place 

2GH Kensington Place, Bonifacio Global City, 
Taguig (tel. no.: 775-4161); thecookeryph@gmail. 
com; www.thecookeryph.com 


Cooks’ Exchange 

UG/F SM Megamall Building A, 

Mandaluyong City (tel. no.: 634-4325); 
www.cooks-exchange.com 

Cornerstone Pottery Farm 

B1084 Balubad 1st (near Aguinaldo Highway), 
Silang, Cavite (mobile nos.: 0919-9552022, 
0919-2384435); www.facebook.com/ 
cornerstonepotteryfarm 

Feed 5000 Kitchen Studio 

43 Sulu Street, Ayala Alabang Village, Muntinlupa 
City (mobile no.: 0917-8428496); www.facebook. 
com/Feed5000KitchenStudio 

Fully Booked 

For a list of branches, 

see www.fullybookedonline.com. 

Hocus Manila 

Unit 302 Pamana-Languages Building, 926 Arnaiz 
Avenue, Brgy. San Lorenzo, Makati (mobile no.: 
0917-3191389); www.hocusmanila.com 
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by Kristine 
D. Fonacier 


GOUACHE BY ANN ENRIQUEZ AND LOUIE POCO 



When Louie Poco and Ann 
Enriquez put out a call for funding 
on thesparkproject.com, a local 
crowdfunding site, they only wanted 
P70,000 to build their first few 
batches of waxed-canvas bags. 

When they were done, 67 backers 
had pledged PI 84, 900 to Gouache. 

If they were wondering how 
buyers would receive their 
individually handcrafted, leather- 
trimmed bags, the results of their 
crowdfunding drive showed them 
that their designs were a hit. Louie 
and Ann churned out their designs: 
Starting with camera bags, they 
quickly expanded to make travel 
bags, city bags, and even a pedal bag 
for guitar effects (Louie is a member 
of the band The Bloomfields). 
Answering requests from customers. 
Gouache has also started producing 


a line for food-lovers: lunch bags and 
aprons, still in the handsome designs 
that Gouache is known for. 

Though the designs and the 
materials are made in-house, the 
Gouache duo work with artisans 
from Marikina who learned their 
trade in the city’s famous bag 
factories. “We pay them well 
and we make sure to give them 
whatever support they need,” 

Ann says. “For example, one of our 
bag-makers worked out of her house, 
but she asked for our help to build 
a workshop so she could house 
more neighbors to work on the 
business. They’re nice people, not 
to mention very skilled workers. It 
just so happened that they previously 
didn’t get enough projects.” 

Today, Gouache makes about 400 
units every month, and its products 


are sold online and at specialty 
stores. They’ve also just built 
themselves a showroom in Quezon 
City, and have accepted orders from 
overseas distributors. They’ve had a 
stellar couple of years, though they 
remain cautious about scaling up too 
fast. “There’s a community aspect 
to it, so we need to find responsible, 
skilled people who are willing and 
who can work with the existing 
format,” says Ann. “Sa amin lang, 
the intention is good, and the profits 
are divided between the company 
and the community — that’s enough 
for everyone.” 


iis available at Unit J, 225 
Katipunan Avenue Extension, Quezo: 
City. Call mobile no. 0998-5103911 
or visit www.gouachebags.com for 
more information. 
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As Intelligent sensors detect temperature 
changes, energy is consumed wisely by only 
cooJing when needed unlike ordinary refs 
which cool continuousty. 


rR 600 a^ 

Inuerter Grade 
I Refrigerant^ 


Proven to have shown better energy savings* 

It does not damage the ozone layer by having 
a short lifespan In the atmosphere making this 
ref an environment -friendly choice. 


This minimizes loss of cold air and ensures 
consistent cooling and improved energy 
efficiency. It also adds structural stability 
to your refrigerator* 


Thickest 

Door 



neo 

icHILL 


liSI VSF^TSiR 
eCDUIVAL.SMX 

RCFRIGEBATOR 





This innovative technology lets you save up to 50% ill energy consumptioR 

v^hile keeping every part of your refrigerator in optimal cooling temperatures. Energy savings are equivalent to 
that of inverter refrigerators. 


fciduiFiwiy OMThfau l ri liy 

£ X A T E C H Whiripool PhiHppines 

G/f EXATECH 8ldg. #S6 Cordillera St. cor. E, Rcidrlguei Sr. Aue., Quezon City 
Tet. Mo. 23Cri5SS • www.whiflpoolccirn.ph 






ENERGY STAR 



Buon Jcoccino! 



Fall in love with our delicious modern creations of the cappuccino 
classico in two enticing J.CO originals. Indulge in a creamy & 
coffee romance with our Jcoccino donut lined with crunchy almond 
crumbs, and intertwine your tastebuds with the smooth cool taste 
of our Iced Jcoccino drink. This satisfying combo will give you a 
sensational coffee buzz I 














Coat's Cheese Ice 
Cream with Pili 

by Happy Creamery 

Caramelized pili nuts grace a perfectly 
balanced, creamy goat’s cheese 
ice cream base. (P475/pint) 

U: 0947-9680493 
0: www.happycreamery.com.ph 
9: Quezon City 



Triple Chocolate 
Chunk Cookie 

by Aly^s Cookie Bar 

Cookie monsters will go bonkers for this 
chewy, super chocolaty treat made with 
premium Belgian Callebaut chocolate. 
(P350/six, P650/dozen) 

□: 0917-8951015 
9 : Makati, Mandaluyong 

Cashew Petit Fours 

by A&D Teaspoon 

A Kapampangan specialty, these 
flourless tarts are made with 
only the best nuts. (P300/30) 

0: 0932-8782039, 0915-2833979 
9 : Angeles City (Pampanga), 
Quezon City, Taguig 



Romo’S 

Chocolate Cake 

by #OiffC Kitchen 

A wonderful balance of flavor 
and texture, it consists of 
dark, milk, and white Belgian 
chocolate; a hazelnut dacquoise 
sponge cake; hazelnut praline; 
dark chocolate mousse; and a 
ganache topping. (P1,100/5x7- 
inch; Pl,800/7xl0-inch) 

0: 0917-5058502 
Makati 


X.O. Coffee Cake 

by Baker^s Table 

With just one bite, you'll recognize 
the popular coffee candy’s distinct 
flavor. (Pl,050) 

*: 433-7543 
0: 0917-5999494 
9: Quezon City 


Macho Mango 

by Cocolatto 

End your nneal with a 
handcrafted, diabetic-friendly, 
coconut cream-based 
wholesome scoop. (P180/cup) 

D: www.cocolatto.com 



Luxury Cathedral 
Window 

by The Bandana Baker 

Rekindle your fascination for this 
traditional treat with a panna 
cotta-like version studded with 
flavorful gelatin chunks. (P350) 

□: 0916-7806521 
9: Makati 



V 





Earth 

by Entremet Cate 

A melange of flavors and textures, it’s 
composed of cream cheese mousse, 
basil gelee, blueberry compote, 
strawberries, and olive oil cake. (P120) 

D: 0917-8076641 
m: entremets.cafe(a)yahoo.com 
9: Pasig 


Apple Jam and 
Caramel Cookies 

by The Baker Bros 

Apple and caramel are paired perfectly 
in moist cookies. (P60/piece, P300/six) 

0: 0915-8058002 
m: thebakerbrosmnl(a)gmaii.com 
9: Makati, Parahaque, Pasay 


Pineapple 
Streusel Pie 

hy Nikko^s Baking Studio 

A slightly tart and subtly sweet 
pineapple pie is spruced up by a 
crumbly streusel topping. 
(P960/7-inch; PI, 460/9-inch) 

«: 887-1711 
□: 0920-9544960 
Q: www.nikkosbakingstudio.com 
9: Makati 



- A 


Turtle Brownie 

hy ta/ildflour 

The classic brownie is elevated 
by a fudgy chocolate center, a 
drizzle of caramel and chocolate, 
and caramelized pecans. (P120) 

S: 856-7600, 808-7072, 
571-8588, 833-9799 
9: Taguig, Makati, Mandaiuyong 



Hanjuku Cheese 

hy Kumori 

This half-baked Japanese cheesecake 
with a delectably rich cream-cheese 
center comes in original and chocolate 
flavors, and is melt-in-your-mouth 
delicious. (P48/piece) 

□: 0917-8285012 


9: Makati 



Hand-rolled 

Doughnuts 

hy Flour Jar 

A pillowy-soft bite of heaven, this 
doughnut comes stuffed with 
assorted custard flavors like vanilla 
bean, strawberries and cream, dark 
chocolate, and hazelnut praline. (P55) 
D: 0917-5075124 
9: Las Pinas 




Miso Butterscotch 

hy Merry Moo 

Traditional butterscotch ice cream gets 
a Japanese twist with the addition of 
savory miso. (P420/pint) 

b: merrymoo(&)ymail.com 
Mandaluyong, Quezon City, Taguig 


Tres Leches Cake 

hy Earnest Bakes 

Milk lovers will rejoice with a slice 
of this milk-soaked cake coated 
with fluffy frosting. (P850) 

D: 0917-8135819 
m: earnestbakes(a)gmail.com 
9: Marikina 


Blue Cheese Cheesecake 

hy Sweet Mamita 

Blue cheese takes center stage in this smooth 
cheesecake topped with a sweet, golden sauce. (PI, 450) 

«: 935-4827 
Q: 0932-8885362 

b: sweetmamitagoodies(a)gmail.com 
9: Parahaque 



Triple Chocolate Brownie Crunch 

hy Snack Box PM 

Crisp chocolate chip-studded brownie brittle is the 
ultimate addictive treat. (P130/box) 

Q: 0915-6303142 
B: snackboxph@gmail.com 
9: Makati, Quezon City, Taguig 
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strawberry Pavlova 

hy Pavlova Manila 

Light, creamy, and fruity, this 
personal-sized dessert features a 
fluffy marshmallow center enclosed 
in a crisp meringue crust. 
(P1,250/dozen) 

D: 0998-9849879 
9: Quezon City 



Mango Mille Crepe 

hy Paper Moon Cate 

Thin, delicate French crepes are 
layered with sweet cream and fresh 
mangoes for one astounding dessert. 
(P350/mini; P2, 000/large) 

b: papermoonphilippines(a)gmail.com 
Makati, Quezon City 


Chocolate Truffle Cake 

hy IMahed Cahe 

Decked with decadent chocolate 
cream, this two-layered unfrosted 
cake proves that less is more. (PI, 200) 

□: 0917-6245584 






Skinny Monkey Muffin 

hy The Little Spatula 

Perfect for breakfast or as an afternoon 
snack, this wholesome muffin is packed 
with rolled oats, peanut butter, choco 
chips, and oat streusel. (P360/six) 

0: 0917-8317373, 0917-8826255 
m: theiittiespatuia(a)gmaii.com 
9: Makati, Pasig, San Juan 


Red Velvet Cheesecake 
Ice Cream 

hy Sweet Life hy Anye 

These scoops are a luxurious marriage 
of red velvet cake studs and rich 
cheesecake chunks. (P450/350 grams) 

D: www.sweetlifebyange.com 
9: Makati 



Lamingtons 



hy Bondi & Bourhe 

An Australian favorite, these dainty 
coconut-covered treasures come in 
strawberry, chocolate, and lemon 
flavors. (P55/piece) 

a: 833-1812 
Q: 0998-8406267 
9: Makati 


CaraiiMl Nut Tart 

by KttrMa 

Tangy. crunchy, and flaky, this nutty tart 
is loaded with cashews, walnuts, and 
macadam ias, {P1,600) 

U: 0977-2148471 

b: karisia_patisserie(a)yahoo.com 
9: Makati 


Buko Mango Trifle 


by Simply Pie 

Have a taste of summer any 
time of the year with this 
frozen tropical treat. (P450) 

Q: 0922-8822194 
9: Makati, Quezon City 




Duo Cheesecake 

by Indulyenee hy Irene 

Have the best of both worlds: A queso de bola 
layer sits on top of ube cheesecake! (P250/small; 
P650/medium; PI, 200/large) 

U: 0917-6225800 



9: Pasig 



Grumpy’s 

hy Buchy^s 

Bucky’s proves that fudgy 
chocolate and nutty Choc Nut are 
the perfect match. (PlOO/piece) 

D: 0917-8445104 
9 : Makati, Mandaluyong, 
Muntinlupa, Parahaque 


Cereal and 
Milk Cookie 

by Bono Gelato 

Milk-soaked-cereal-flavored 
gelato sits between crunchy 
cereal cookies, making it the 
perfect grab-and-go treat. (P150) 

□: www.gelatobono.com 




Cuppa rons 

hy Cupcakes hy Sonja 

Cute cupcake bites in salted caramel, 
red velvet, chocolate, cotton candy, 
and hazelnut flavors are topped with 
mini macaron shells. 
(P49/piece, P140/three) 

Q: www.cupcakesbysonja.com 


r 


Whisk O' Honey 

by Chill Pill 

Tennessee whiskey and shards 
of honey blend beautifully in 
this creamy frozen treat. 
(P79/CUP, P350/pint) 

□: 0925-6724455 
9: Quezon City 





Chocolate Truffles 

hy Cinq Dessert 
Boutique 

These Belgian chocolate bites 
come in original, dayap, ginger, 
green tea, mint, and orange 
flavors. (P650/dozen) 

8 : 890-0886 
9: Makati 



Vanilla and 
Strawberry 
Frozen Brazo 



by Barents Kitchen 

The classic frozen delight features 
a chiffon base, yema filling, ice 
cream, and a meringue top. (P640) 

D: www.karenskitchen.com.ph 
9: Makati, Pasig 

Caramel Vanilla 
Bean Cake 

hy Mary Grace Cafe 

This majestic masterpiece features 
caramel sandwiched between chiffon 
layers, finished with vanilla bean 
frosting and caramel flakes. (PI, 200) 

S: 823-7746 

Q: www.marygracecafe.com 




Marshmallow 
Calamansi Cake 

hy CSL Pastries 
by Carmeia 

Moist sponge cake infused with tart 
calamansi liqueur is hugged by fluffy 
marshmallow frosting in one dreamy 
dessert. (P300/4-inch, P800/7-inch) 

Q: 0916-6448522 

D: casasanluispastries(a)gmail.com 
9 : Makati 


1969 Cookies 

by ScouPs Honor 

An original creation by pastry chef 
Miko Aspiras, this cookie takes a 
Horlicks-flavored base and tops it with 
a whole Choc Nut bar. (P180/three) 

V: 887-2698 


9 : Makati 


Nutella Chocolate 
Sticky Buns 

by Pastry Armoire 

Find a new favorite in buttery buns 
blanketed with a smooth, silky Nutella 
sauce. (P75/piece, P438/six, P876/12) 

D: 0947-8658634 
D: www.pastryarmoire.com 
9 : Parahaque 




Salted Egg 
Custard Cupcake 

by SALT Bakery 

A savory, creamy salted egg center 
is the highlight of this fluffy cupcake. 
Warm it up before taking a bite. 
(P65/piece) 

D: 0998-5652949 
9 : Quezon City 



Carrot Cake 

by Baker on East 

Not a carrot cake fan? This will change your mind. 
Moist, dense, and loaded with raisins and walnuts, 
it’s as yummy as it is pretty. 
(Pl,400/naked; P2,000/dressed) 

□: 0917-7933472 
9: Quezon City 




Milk Chocolate with 
Potato Chips and Black Pepper 

hy Theo and Philo 

Get snackin’ with these peppery milk chocolate bars 


studded with crunchy potato chip pieces. (PlOO) 


9 : 632-1362 
0: 0920-4315650 


Q: www.theoandphilo.com 



Butterscotch Skisses 

by It^s Sticky Business 

Soft and fluffy nnarshmallows are 
dipped in a buttery coating for a 
one-of-a-kind treat. (P250/dozen) 

0: 0917-8030386 
9 : Makati 



Sea Salt Honey Pie 

by The Pie Lady 

This pie is the perfect balance of sweet-and-salty flavors 
and smooth-and-flaky textures. (P800) 

□: 0917-5546446 
b: pielaclymnl(a)yahoo.com 
9: Quezon City, Taguig 
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Salted Double 
Chocolate Cookie 

by Dean and Deluca 

Sweet and salty flavors play well in 
these smooth cookies with crunchy 
edges. They’re gloriously fudgy 
when warmed! (P140/piece) 

V: 246-9069 ext. 348 
9 : Makati 


Triple Fromage 
Japanese Cheesecake 

by Jenn ChtUB 

Satisfy your cravings with this fluffy cake loaded with 
three special kinds of cheese. (PI, 500) 

□: 0917-8312998 
9 : Quezon City 
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Matcha Shortcake 

hy Kissaho Vji Matcha Cate 

Every matcha-lover’s dream, this 
shortcake is light and fluffy, with the 
perfect touch of earthy green 
tea flavor. (P170/slice) 

S: 730-3356 
9: Pasig 


Cruffins 

hy Gourmet Finds 

This stuffed croissant-muffin hybrid 
comes in flavors like passionfruit 
cream topped with chocolate 
ganache and lemon curd topped with 
marshmallow cream. (P720/three) 
0: 0921-7622240 
9 : Makati 

Mini Truffles 

hy MyChocoChip 

These bites have a delicately 
cracked exterior and a super 
fudgy interior. (P280/10) 

□: 0917-5374376 

0: www.mychocochip.weebiy.com 
9 : Taguig 



Black Sesame with 
Dark Chocolate Pop Rocks Celato 

hy Manila Creamery 

Crackling pop rocks add a fun twist to creamy, nutty 
black sesame gelato. (P120/cup, P450/pint) 

D: 0915-9438316 
■: maniiacreamery(a)gmaii.com 
9 : Makati, Quezon City 




Maple and Candied 
Bacon Ice Cream 

by Up in the Clouds 

The salty, crunchy breakfast staple is 
tossed with maple syrup in a creamy 
base— perfect with a crispy waffle! 
(P120/CUP, P360/pint) 

Q: 0917-5334951, 0922-8066412 
9 : Parahaque, Taguig 




Ube Cupcakes 

by The Midniyht Baker 

Boasting real ube flavor, this pretty 
cake is fluffy and perfectly moist. 
(P540/dozen) 

D: 0917-7945790 
9 : Taguig 



Ik. 


